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FOREWORD 

On  a  Tuesday  in  June  1880,  Daisy  Williams  wrote  in  her  diary: 
"It  is  raining  this  morning  and  very  dark  I  am  getting  along  very 
nicely  in  fractions  and  translate  my  Jrench  to  Mama  every  day.  I 
made  angel  cake  in  the  morning  it  would  have  been  very  good 
but  it  did  not  get  done  through."  She  was  twelve,  learning  her 
lessons  and  her  cooking  from  her  mother,  Indiana  Fletcher 
Williams.  We  like  to  think  that  had  Daisy  lived  a  full  life,  she  in 
turn  would  have  passed  on  her  love  of  cooking  and  her 
cherished  recipes  to  yet  another  young  cook.  Years  have  passed 
since  that  summer  of  1880,  but  Sweet  Briar  College,  founded  in 
Daisy's  memory,  is  still  a  place  where  young  women  live  and 
leam.  The  French  remains,  but  the  fractions  have  been  replaced 
by  calculus,  biology,  anthropology  and  the  rest  of  the  traditional 
liberal  arts  curriculum.  Although  cooking  long  ago  disappeared 
from  the  course  list,  we  still  love  to  cook.  This  compilation  of 
favorite  recipes  includes  several  "receipts"  from  Daisy's  diary, 
specialties  from  the  old  Boxwood  Inn.  reprints  from 
Mortarboard  Menus,  recipes  collected  by  the  Class  of  1982  for  a 
cookbook  project,  the  best  of  Prothro  and  the  Refectory  and 
myriad  contributions  from  the  Sweet  Briar  community  past  and 
present. 

And  so  we  continue  the  tradition,  begun  by  Daisy  and  Miss  Indie 
so  long  ago,  of  passing  on  the  tastes  we  remember. 

Jennifer  Crispen 
Apnl  1994 


Daisy  Williams'  Angel  Cake  Recipe 

(front  of  card) 

Angel  Cake 

Whites  of  11  eggs,  one  cup  flour 
after  sifting  1  teaspoonful  cream 
tartar,  sift  flour  and  cream 
tartar  4  times-beat  whites  of  egg 
to  a  stiff  froth  and  then  beat 
in  1 1/2  cups  granulated  sugar 

(back  of  card) 

XiienpciS 

and  a  teaspoonful  of  vanilla-add  ^ 

flour-beat  lightly  but  well-  '^ 

bake  in  ungreased  pan  slowly  -g 

40  minutes-pan  should  have  tin  o 

strip  above  each  corner  so  when  ^ 

it  is  turned  over  to  cool  the  air  can  '^ 

get  under  it-cut  out  when  cool  ^ 
a  earthen  dish  is  good  to  cook  in 


Reproduced  on  the  cover  of  Tastes  Remembered  Is  Daisy  Williams'  handwritten  recipe  for 
angel  cake,  and  scattered  throughout  the  book  is  a  series  of  excerpts  from  a  diary  she  kept  In 
1880.  Reading  the  entries  In  sequence  will  give  a  year-long  glimpse  of  life  on  an  ante-bellum 
Southern  plantation,  seen  through  the  eyes  of  a  twelve  year  old  child.  The  diary  begins  with  the 
Williams  family  in  New  York  City  for  the  winter,  describes  their  train  trip  home  to  Virginia, 
the  summer  at  Sweet  Briar,  the  colors  of  fall  and  the  cold  of  winter.  As  an  only  child,  Daisy 
was  very  much  the  focus  of  her  parents'  attentions.  Her  days  were  occupied  with  lessons  in 
math,  French  and  music,  rides  and  walks  about  the  plantation,  and  frequent  visits  with  her 
aunt  and  uncle  at  Mount  San  Angelo  across  the  way.  Daisy  died  In  1884  at  the  age  of  16.  and  it 
was  in  her  memory  that  her  mother.  Indiana  Fletcher  Williams,  founded  Sweet  Briar  College. 
The  diary  is  in  the  Archives  of  the  Mary  Helen  Cochran  Library;  Daisy's  harp  and  other 
memorabilia  are  displayed  in  the  Sweet  Briar  Museum. 
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Never  Fall  Queso  Dip 


Velveeta  cheese 

Rotel  diced  tomatoes  with  chills 

Cheddar  cheese,  optional 


Tabasco  sauce,  optional 
Com  chips 


Combine  half  a  Velveeta  stick  with  one  can  Rotel.  Add  more  if  necessary.  Heat  in  a  double 
boiler.  Add  cheddar  cheese  for  an  additional  flavor  or  tabasco  for  additional  fire! 

Shannon  M.  Wood  '87  and  Mom,  Refugio.  TX 


Seven  Layer  Dip 


1  (15  oz)  can  refrled  beans 

2  c  sour  cream 

1  packet  Lawreys  taco  seasoning  mix 
1  (8oz)  Jar  Pace's  Plcante  Sauce 
4  avocados,  mashed 
2-3  tsp.  lemon  Juice 


2  medium  tomatoes,  chopped 
8  oz.  Cheddar  cheese,  grated 
1  4  oz.  can  of  sliced  black  olives,  drained 
1  bunch  green  onions  with  tops,  thinly 
sliced 
Com  chips 


Mix  sour  cream  and  taco  seasoning.  Mash  avocados  and  mix  with  lemon  Juice.  In  a  2-3  quart 
pan  or  casserole  dish,  remembering  that  thin  layers  are  best,  layer  (in  order)  beans,  sour 
cream  mix.  plcante  sauce,  avocados,  tomatoes,  sprinkle  cheese,  olives,  then  sliced  onions. 
Chill  and  serve  with  your  favorite  brand  of  com  chips.   Preparation  time  (if  you  do  not  have  to 
rush  to  the  store  at  the  last  minute):  45  minutes. 

Sharaion  M.  Wood  '87  and  Mom 


Cheese-Olive  Balls 


1  c.  grated  sharp  cheddar  cheese 
4  tbsp.  oleo 


3/4  c.  flour 

dash  of  tabasco  or  cayenne 


Blend  cheese  and  oleo.  Add  flour  and  tabasco.   Form  into  a  ball-refrigerate  for  15  mlns.   Form 
little  balls  with  olive  in  the  center.  Set  on  cookie  sheet  and  bake  In  400  oven  for  10  to  15 
minutes.  (Can  be  frozen  for  future  use) 

Delores  DeArmas  (daughter  Michele  '92).  Lancaster.PA. 


FRIDAY  JANUARY  9,  1880 

It  is  raining  a  CittCe.   I  went  to  scfiooC.   I  too^a  roCe.  and  an  appCe  wt  commenced  drazving  to  day  at  ten 

o'  cCock^   I  bought  a  Boofiand a  penciC  they  tutre  20  cents.   I  took^a  music  Usson. 


Pasta  with  Vegetable  and  Cream 


1/2  lb.  thin  spaghetti 

1/4  c.  chopped  walnuts 

2  tbsp.  Olive  oil 

1  garlic  clove  minced 

5  medium  mushrooms,  sliced 

1  small  zucchini,  sliced 

1  10  oz.  pkg.  frozen  chopped  broccoli 

(thawed  and  drained) 
1  6  oz.  pkg.  frozen  snowpeas 

(thawed  and  drained) 


3  tbsp.  chopped  fresh  basU 

3  tbsp.  chopped  fresh  parsley 

1/2  tsp.  salt 

1/4  tsp.  pepper 

1/4  c.  parmesan  cheese 

1/4  c.  heavy  cream 

3  tbsp.  butter 


Cook  pasta  according  to  label  directions.  Toast  nuts  In  325  oven  5  minutes.   Heat  ollin  a  large 
skillet.   Saute  garlic  untU  lightly  golden.  Add  mushrooms,  zucchini,  broccoli,  snow  peas, 
basil,  parsley,  salt,  and  pepper.    Drain  cooked  pasta.  Add  sauteed  vegetables  to  pasta.  Toss 
with  cheese,  cream,  and  butter.  Sprinkle  with  toasted  nuts. 
Makes  4  servings. 

Kate  Richardson  '89,  Kennebunkport,  ME 


Mushroom  Turnovers 


Cream  cheese  pastry: 
1  pkg.  8  oz.  cream  cheese 
1/4  lb.  butter 


dash  of  salt 
2  c.  of  flour 


Work  with  fork  or  fingers  until  smooth  dough  is  formed.   Roll  onto  flowered  surface  about 

1/8"  third.   Cut  out  3"  circles.  Place  1  tsp.  filling  on  circle,  fold  over  and  crimp  edges  with  fork. 

Freeze  turnovers  uncovered  on  tray.,  then  place  In  plastic  bag  for  freezer  storage.  When  ready 

to  serve  brush  tops  with  beaten  egg  yolk  and  2  tsp.  cream.  Bake  frozen  turnovers  in  375  for  20 

min. 

Filling: 

saute  1/2  lb.  mushrooms-chopped  2  tsp.  flour 

3  tbsp.  butter  1/2  salt 

1  small  minced  onion  pepper  to  taste 

Remove  mushrooms  from  heat  and  add  1  tsp.  dUl  and  1/2  c.  sour  cream.  Cool. 


Ellen  Lenz  (Mrs.  George  Lenz ),  Amherst,  VA 


Hot  Artichoke  Dip 


1  (14  oz.)  can  of  artichokes,  drained 

and  chopped 
1  c.  mayonnaise 
paprika 


1/4  tsp.  garlic  powder 
1  c.  parmesan  cheese,  grated 
(freshly  grated  Is  best) 


Mix  first  four  Ingredients  and  pour  into  souflle  dish.   Sprinkle  paprika  on  top.  Bake  at  325  for 
25  min.  Serve  with  crackers  or  party  rye  bread. 

Aileen  Lang.  Professor  of  Art  History,  Sweet  Briar  College 


Zippy  Artichoke  Casserole 

1  can  of  artichoke  hearts,  chopped  in  quarters       1  c.  mayonnaise 
1  can  of  chUles.  mUd  or  medium  1  c.  parmesan  cheese,  freshly  grated 

(not  too  hot),  chopped 

Mix  all  ingredients  and  add  extra  cheese  on  top.  Cook  at  350  for  20  mIn.   Delicious  appetizer 
served  on  crackers  or  toast  bits. 

Ann  Reams  '42,  Director  of  the  Alumnae  Association  (retired)  ,  Lynchburg,  VA 


Artichoke  Puff 


12  oz.  marinated  artichoke  hearts 

1  medium  onion,  chopped 

5^gs 

3/4  tsp.  salt 


1  /4  tsp.  freshly  ground  pepper 

2  tbsp.  flour 

6  oz.  Cheddar  cheese,  grated 
1  oz.  parmesan  cheese,  grated 


Drain  off  1/4  c.  oil  from  artichoke  hearts  and  heat.   Saute  onions  in  oil  until  clear.  Slice 
artichoke  hearts.  Beat  eggs  with  salt,  pepper  and  flour  untU  the  mixture  is  perfectly  smooth. 
Stir  In  the  grated  cheeses.  Add  the  artichoke  hearts  to  the  onions  and  stir.  Place  this  mixture 
In  an  8  X  8  baking  dish.  Spoon  In  egg  and  cheese  mixture  over  the  artichokes,  spreading  it 
gently.  Bake  the  puff  at  350  for  25  mIn.  until  it  is  completely  set,  golden  brown,  and  slightly 
crusty  on  top.  Serves  4-6.  Great  hot  or  cold--cut  Into  squares,  this  makes  a  great  hors 
d'oeurve. 

Beth  Rabin  and  daughter.  Cricket  '92,  Irvington,  NY 


WEDNESDAY  JANUARY  14,  1880 

/  went  to  scfiooC.    I  am  in  a  higher  ciass  zi/rote  an  exercise,  took_an  appte  for  Clinch,  ^iss  "BCac^ Brought 

me  an  arithmetic  and  a  history. 


Italian  Sausage  Stuffed  Mushrooms 

16  large  mushrooms  1  tsp.  of  Worcestershire  sauce 

1/2  lb.  Italian  sausage  1/8  tsp.  each  of:  basU,  oregano 
5  green  onions,  sliced  thyme,  rosemary,  (crushed) 

1  clove  of  garlic,  minced  3/4  c.  Monterey  Jack  cheese 

Remove  and  chop  stems  from  mushrooms.  Cook  and  crumble  sausage,  drain.  Add  stems, 
onion,  garlic,  seasonings,  and  Worcestershire.   Cook  2  min.  Remove  from  heat  and  stir  In  half 
of  the  cheese.  Bake  at  350  degrees  for  15  min.  Serves  4. 

Susan  Clayton  and  daughter  Ktmberly  '94,  Kennett  Square.  PA 


Crabmeat  Stuffed  Mushrooms 

1  (7.5  oz.)  can  of  crabmeat  (or.  1/2  lb.  fresh)  1/2  c.  mayonnaise 

5  scallions,  thinly  sliced  12  Jumbo  or  24  medium  mushroom  caps 

1/4  c.  parmesan  cheese,  grated,  plus  more  to  (about  1  lb.) 

sprinkle  on  top  1/2  c.  butter 
Small  pinch  of  each:   Rosemary,  Thyme, 

Oregano,  Savory,  Salt  and  Pepper 

Drain  crabmeat;  flake.  Mix  crab,  1/4  c.  parmesan  cheese,  seasonings  and  mayonnaise. 
Remove  stems  and  scrape  gills  from  mushrooms  with  spoon  to  make  deep  cups.   Cook 
mushrooms,  cap  sides  down.  In  butter  for  about  10  min.,  basting  frequently.  Remove  caps, 
drain  and  cool.  Heat  oven  to  325  degrees.  Stuff  caps  generously.  Place  in  ungreased  shallow 
baking  dish.  Bake  5  min.   Sprinkle  with  cheese.   Heat  oven  to  broil  or  550  degrees.  Broil  until 
golden  brown,  about  5  min. 

Shirley  Allen  Matzdorf  and  daughter  Leigh  '91,  Baltimore,  MD 


Gramiy's  Cheese  Things 

1  tub  of  Parkay  soft  margarine  2  c.  Rice  Krisples 

1  (8  oz.)  package  of  Kraft  cheddar  cheese  in  2  c.  all-purpose  flour 

red  foO,  grated  with  Mouli  grater  1/8  tsp.  cayenne  pepper 

Preheat  oven  to  350  degrees.  Cover  cookie  sheets  with  foil,  dull  side  up.  Mix  flour  and  cheese 
into  margarine  in  three  segments.  Add  cereal  in  two  segments.   Mix  everything  with  hands. 
Drop  balls  (smaller  than  1")  on  foil.   Mash  in  two  directions  (crisscross  design)  with  fork. 
Bake  for  12  min. --check  to  see  if  brown.   If  not,  bake  for  3  more  min.  THEY  MUST  NOT 
BROWN.  Cool  on  rack  and  store  in  airtight  container.  Hints:  Use  name  brand  Ingredients 
listed  above  for  perfect  results.  Make  only  one  batch  at  a  time.  These  taste  horrible  while 
warm,  but  delicious  after  cooking. 

Carma  Fauntleroy,  former  Director  of  Galleries.  Sweet  Briar.  VA 


Gerrie's  Cheeseball 

2  lbs.  cream  cheese,  softened  1  c.  mozzarella  cheese,  shredded 

1  medium  onion,  diced  crushed  nuts  (pine  nuts,  walnuts. 

1  tsp.  A-1  sauce  almonds,  or  pecans) 
1/2  c.  mayonnaise 

Mix  first  5  ingredients  together  In  a  bowl.  Form  a  ball  and  roll  in  nuts  until  covered.  Serve 
with  crackers  or  vegetables. 

Geraldine  Branham.  Supervisor.  Food  Services.  Sweet  Briar,  VA 


Tasty  Meatballs 

Lean  ground  beef  bread  crumbs 

1/2-1  package  of  onion  soup  mix  1  jar  of  barbeque  sauce 

1-2  eggs  1  jar  of  grape  jam  or  jelly 

Mix  first  4  ingredients  together  by  hand.   Form  into  small  (1"  diameter)  meatballs.   Pan  fry  or 
broil  till  done.  Drain  off  fat.  Mix  barbeque  sauce  and  grape  jam  {half  and  half)  together.  Add 
meatballs  and  heat  thoroughly. 

Roberta  R.  Sadler,  Associate  Professor  of  Psychology,  Arvonia,  VA 


Sweet  and  Sour  Kielbasa 

2  tsp.  dry  mustard  1  c.  pineapple  chunks  (optional) 
1  c.  brown  sugar  1/2  c.  vinegar 

3  tbsp.  flour  2  tsp.  soy  sauce 

1  c.  pineapple  juice  1-2  lbs.  Kielbasa.  sliced 

Blend  dry  ingredients,  add  liquid.   Sauce  will  thicken.  Add  Kielbasa,  simmer  20-30  min. 
Serve  as  appetizer. 

Lois  Cutting  (daughter  Kim  '93,  Guilford.  VT 

Vegetable  Sauce  (or  Dip) 

1  c.  mayonnaise  1/2  lemon,  freshly  squeezed 

1  tbsp.  oleo  1/2  tsp.  onion  powder 

1  tsp.  dijon  mustard 

In  saucepan,  over  low  heat,  melt  oleo.  In  large  bowl  put  mayonnaise  and  remaining 

Ingredients.  Mix  well.  Add  melted  oleo.  Mix.   ChiU  in  refrigerator  2-3  hrs.   Serve.   (Goes  well 

as  artichoke  dip  with  broccoli,  spinach,  baked  potatoes,  etc.) 

George  Black  and  daughter  Katherine  '92.  Cincinnati  OH 


Shrimp  Dip 

1  c.  soiar  cream  1  medium  onion,  minced 

2  (8  oz.)  packages  of  cream  cheese,  softened  3  tbsp.  ketchup 

2  small  cans  of  tiny  shrimp,  drained  3  tbsp.  steak  sauce 

1  /2  c.  celery,  chopped  1  /2  tsp.  lemon  j  uice 

Mix  above  Ingredients  and  chill.    Serve  with  favorite  crackers. 

Ruby  Cash,  Executive  Secretary.  President's  OJfice  (Retired),  Amherst,  VA 

Indian  Curry  Dip 

1  tbsp.  melted  butter  3  tbsp.  cornstarch 

1  tsp.  curry  powder  13  3/4  oz  can  chicken  broth 

1/4  tsp.  salt  1/4  c.  catsup 

1  /4  tsp.  garlic  powder  1  /2  c.  sour  cream 

Mix  first  four  ingredients.  Blend  cornstarch  with  chicken  broth.  Add  to  butter  mixture;  cook 
and  stir  untU  thickened  and  bubbly.  Pour  Into  fondue  pot;  add  catsup  and  sour  cream.  Heat 
through.  Serve  hot  as  dip  for  beef,  turkey,  shrimp  or  assorted  crackers. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  Va 


Hiunmus-Chick  Pea  Spread 

1  can  chick  peas  1-2  tbsp.  lemon  Juice 

1  clove  garlic  (or  more  -  do  to  taste)  1  tbsp.  olive  oil 

Optional:  you  can  add  sesame  paste  for  added  flavor 

Mince  garlic  in  processor,  add  can  drained  peas  and  process  in  Culslnart,  add  oil  and  lemon 
juice,  salt  and  pepper  to  taste.  Serve  with  pieces  of  pita  pockets  cut  Into  bite  sizes. 

Ann  Richards  '84.  Media  Resources.  Sweet  Briar  VA. 


SATURDAY  JANUARY  17,  1880 

It  is  a  CittCe  cCoudy  this  morning.    I  went  unth  (Papa  to  the  Jifth  ^Avenue  to  get  tht  ticks-ts  a  man  ran  By 
tfiat  had  stoUn  something  and  ever  so  many  people  xoert  running  after  hinu    In  the  afternoon  iMary  and 
^Helena  came  toe  ivent  to  the  fifth  Avenue  Theatre  to  see  Tirates  of  Tenzanze. 


Tex-Mex  dip 


2  cans  of  refried  beans 

1  large  avocado  blended  smooth 

1  large  sour  cream  mixed  with  an 

envelope  of  taco  mix 
1  can  of  ripe  pitted  olives  chopped  or  sUced 


3  tomatoes  chopped 

1/2  lb.  grated  cheddar  cheese 

1  finely  chopped  onion 


Spread  on  large  platter:  refried  beans  over  entire  surface  to  edge,  avocados  next,  going  almost 
to  edge,  but  still  showing  bean.  Do  the  same  with  other  layers,  showing  a  banded  effect.  Put 
sprinkles  of  onion  between  any  2  layers.   Chllles  may  be  chopped  on  top  for  those  who  like  It 
hot.  Do  at  least  ahead-  serve  with  taco  chips 

Carol  Ten  Broeck  (daughter  Margo  '91).  Williamsburg.  VA 


Mexican  Layer  Dip 


1  medium  can  refried  beans 

1  package  of  frozen  guacamole  (thawed) 

1  medium  sour  cream 

1  package  sharp  cheddar  cheese  (grated) 


1  sm.  can  chopped  black  olives 
1/4  c.  chopped  yellow  onions 
1  small  can  chopped  pimentos  (red) 
1/4  c.  salsa 


On  a  large  plate,  spread  beans,  s. cream,  and  guacamole  in  order.  Then  add  other  Ingredients 
In  order.   Sprinkle  salsa  over  top.   Dip  with  Dorittos. 

Cathi  Goslau  '91.  DUan.  CO. 


Mexican  Munchie 


1  lb.  ground  beef 

1  small  onion  chopped 

1  green  pepper,  chopped 

4  big  stalks  of  celery,  sliced 

2  tbsp.  flour 
3/4  c.  ketchup 

2  tbsp.  chUl  powder 


1  bag  com  chips 

1/2  lb.  grated  cheddar  cheese 

1  sm.  can  olives,  chopped 

1  big  avocado,  diced 

2  c.  shredded  lettuce 

3  tomatoes,  chopped 
salt  to  taste 


Crumble  beef  in  pan  and  brown  over  medium  heat.  I>rain  excess  fat  from  beef;  add  1  /2  cup 
water,  onion,  green  pepper,  and  celery.   Mix  flour  with  small  amount  of  water,  stir  until 
blended  add  to  beef  mixture  and  stir  constantly  untU  thickened.   Stir  In  ketchup.  Add  chili 
powder  and  salt.   Stir  well  and  let  simmer  until  celery  is  tender.   Spoon  onto  plates  over  chips. 
Sprinkle  cheese  on  top.  Let  cheese  melt.  Top  with  spoonfuls  of  chopped  olives,  avocado, 
lettuce,  and  tomatoes. 
Serves  4  people 


Amy  Ottaway  Zambetti  '89,  Marietta.  GA 


Caviar  Mousse 

5  hard  boiled  eggs  chopped  1/4  tsp.  cayenne  pepper 

3  tbsp.  grated  onion  1/2  c.  sour  cream 

1  c.  mayonnaise  small  jar  red  caviar 
11/2  tsp.  Worcestershire  sauce  1  pkg.  gelatin 

2  tbsp.  lemon  juice 

Lightly  oil  a  3-4  c.  mold.  Mix  gently  eggs  (save  a  little  for  garnish)  onion,  mayonnaise. 
Worcestershire  sauce,  lemon  juice,  cayenne  and  sour  cream.  Fold  in  caviar,  sprinkle  gelatin 
into  1/4  c.  cold  water.  Put  over  low  heat  and  stir  untU  dissolved.  Let  cool  a  bit  and  fold  in  the 
mixture.   Spoon  Into  mold  and  cover  with  plastic  wrap  and  chill  over  night.   Urmiold  and 
serve  with  Bremmer  Wafers.  English  water  biscuit  or  other  bland  cracker. 

Mrs.  William  Ross  Walker  Jr.  (daughter  Squ(/jfy  '91).  Richmond,  VA 


Chicken  Liver  Pat6 

1  c.  butter  ( 1  /2  lb)  1  /4  tsp.  salt 

1  lb.  chicken  livers  1/4  tsp.  pepper 

1  med.  onion,  coarsley  chopped  2  tbsp.  cognac 

3/4  tsp.  curry  powder  olives  for  garnish 
3/4  tsp.  paprika 

Melt  4  tbsp.  butter  in  a  skillet.  Add  the  chicken  livers,  onion,  curry  powder,  paprika,  salt  and 
pepper.  Cover  wok  for  10  minutes.  Blend  the  mixture  in  an  electric  blender  until  smooth.  Add 
the  cognac  and  the  rematntng  butter  and  blend.  Chill. 

Reuben  G.  Miller.  Professor  of  Economics,  Sweet  Briar.  VA 


TunaPat6 

2  cans  of  tuna  fish  2  tbsp.  parsley  flakes 

1  8oz.  cream  cheese  softened  1/2  tsp.  onion  flakes 

2  tbsp.  ChiU  Sauce  1/4  tsp.  tabasco  sauce 

Mix  together  .  Refrigerate  for  3  hours.   Serve  with  crackers 

Sharon  Cummings  (Daughters  Cathy  '95  and  Christen  '97),  Virginia  Beach,  VA 

MONDAY  FEBRUARY  9,  1880 

/  went  to  scfiooC and iQiezv  my  Cessans.   'Mama  wend  to  'Dr.  'BeCden  he  Canced 'Papa's  bod.    I  took^mxj  first 
painting  (esson  at  0\diss  Austins  and  Ciked  it  very  much.    I  am  painting  a  CittCe  easeC  I  did  the  Sweet 
'Briars  today. 


8 


Cheese  Pat6 

11/2  pound  cream  cheese  1  green  pepper  chopped  finely 

3  ^gs  2  large  scalllons,  chopped  finely 

9  slices  of  bacon,  cooked  until  crisp-crumble  1  tsp.  cumin  seed  powder 
1  c.  grated  swiss  or  gruyere  cheese 

Let  cream  cheese  get  soft.  Whip  cream  cheese  untH  of  uniform  consistency.  Add  3  eggs  until 
just  Incorporated  (use  low  speed  and  don't  over  mix).  Add  bacon,  green  pepper,  cheese,  and 
scaUlons,  mix  in  tsp.  cumin  seed,  add  salt  and  pepper  to  taste;  add  5-9  drops  Tabasco. 
Line  pans  (2-7  3/8"  x  3  5/8"x  2  1/4")  with  wax  paper  or  baker's  parchment.  Cut  paper  so  that 
it  may  be  folded  over  top  of  pan.  Butter  pan  and  fill  2/3  with  batter.  Boil  water.  Take  a  deep 
casserole  dish  which  will  hold  both  loaf  pans;  place  loaf  pans  in  casserole,  and  fill  with 
boiling  water  to  1/2-  3/4  of  height  of  loaf  pans.  Bake  at  325  for  1,  1/2  hours.  Remove  pans 
from  oven  and  stack  one  on  top  of  the  other.  Let  cool  completely;  peel  paper  ofi"  pates.  Keeps 
about  2  weeks  In  refrigerator.  Yield:  2  loaves. 

Alice  Dixon  '82,  Richmond,  VA 


Angels  on  Horseback 

Large  oysters  wrapped  in  partially  cooked  bacon,  secured  with  an  almond  stick  and  then 
broiled  in  red  wine. 

Devils  on  Horseback 

Same  as  Angels  on  Horseback,  except  add  tabasco  or  cayenne  pepper 

Angels  in  Heaven 

Oysters  broiled  In  butter  and  ale  (beer) 

Loren  Oliver,  Professor  of  Studio  Art  Emeritus.  Amherst  VA. 

Pineapple  Cheeseball 

2  pkgs.  (8  oz.  each)  cream  cheese,  softened  2  tbsp.  chopped  green  onion 

1  pkg.dO  oz.)  sharp  Cheddar  cheese,  shredded        2  tsp.  Worcestershire  sauce 
1  can  (8-1/4  oz.)  Crushed  Pineapple,  drained  3/4  c.  chopped  walnuts 

Thorougly  blend  cream  cheese  and  Cheddar  cheese.  Fold  in  pineapple,  onion  and 
Worcestershire  sauce.   Chill  several  hours.   Divide  In  half.   Shape  into  balls;  roll  in  nuts. 
Chill  overnight.  Serve  with  crackers.   Make  ahead  and  freeze,  if  desired.  2  cheese  balls  (1  lb. 
each) 

Bessie  Kirkwood,  Associate  Professor  of  Mathematical  Sciences,  Sweet  Briar  .  VA 


Oysters 

Place  oysters  (drained)  In  baking  dish.  Season  with  chopped  parsely.  salt,  pepper  and  chopped 
onion.  Add  sliced  mushrooms.  Pour  spoonfuls  of  sherry  over  the  top.   Sprinkle  with  buttered 
cracker  crumbs.  Bake  15-20  minutes  at  450. 

Emma  Kyle  Ktmpel  '50,  ML  Rainier,  MD 

Dilled  Broccoli 

Cut  into  pieces— 1  bunch  fresh  broccoli  1  tbsp.  dill  weed 

split  stems  into  finger  sized  pieces  1  1/2  c.  salad  oU 

1  c.  cider  vinegar  1  tsp.  salt 

1  tbsp.  sugar  1  tsp.  pepper 

Mix  and  refrigerate  for  24  hours 

Helen  Beckstrom,  Women  and  Gender  Studies  Program  Director,  Charlottesville,  VA 

Club  Sauce 

12  large  tomatoes  (chopped)  2  tbsp.  carming  salt 

3  large  onions  (ground)  1  1/2  c.  vinegar 

2  c.  sugar  6  large  red  peppers  (coursely  ground) 

Mix  all  ingredients  \n  a  large  saucepan.  Bring  to  a  boll  and  cook  for  1/2  hour,  spooning  off 
excess  juice  as  mixture  cooks.  Add  peppers,  and  boil  untU  thick.   Can.  following  directions  for 
canning  relishes.  Makes  4  -  5  pints. 

Marianna  Goslau  (daughter  Catherine  '91),  Dillon,  CO 


Artillery  Jam 

8  c.  or  12  whole  red  bell  peppers  2  c.  sugar 

1  1/3  c.  cider  vinegar  2  tbsp.  salt 

Wash,  cut  up.  remove  seeds  and  membrane  from  peppers.  Grind  in  cuisinart  or  blender  and 
drain.   Put  In  a  large  bowl  with  the  salt.   Stir,  cover  and  refrigerate  overnight.  Drain  again 
and  In  a  large  pot  put  peppers,  sugar  and  vinegar.  Stir  and  bring  to  a  boil  and  at  a  low.  slow 
boil  In  an  uncovered  pan  cook  1  hour.  Stir  once  in  awhUe.  It  should  have  the  consistency  of 
marmalade.  Put  hot  jam  In  hot  jars  with  mason  lids.  Tighten  covers  and  keep  on  shelf  or 
refrigerate.  Serve  over  cream  cheese. 

Beth  Rabin  (daughter  Cricket  '91).  Irvington,  NY 
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Orange  Marmalade 

Six  Seville  oranges  (send  to  Florida  for  these)        Six  lbs.  of  sugar 
One  large  lemon  Six  pints  of  water 

Wash  oranges  and  lemon.  Cut  into  quarters  and  pick  out  the  seds;  put  seeds  in  a  pint  of  cold 
water.  Cut  the  fruit  and  rinds  into  very  thin  strip  s(  this  can  be  done  with  a  food  processor.) 
Add  the  water  and  allow  to  stand  for  24  hours.  Boil  the  rind  and  water  until  tender.  Add  the 
sugar  and  the  water  from  the  seeds  and  boil  rapidly  until  the  marmalade  reaches  220  F.  (not 
quite  105  C).  If  you  don't  have  a  thermometer.  boU  until  when  you  put  a  spot  on  a  saucer  it  sets 
when  cool. 

Ross  Dabney,  Professor  ojEnglisK   Sweet  Briar.  VA 


Roquefort  Whipped  with  Brie 

7  oz.  Brie  (rind  removed  5  oz.)  1/4  c.  whipping  cream 

2  oz.  Roquefort  fresh  white  pepper 

2  tbsp.  unsalter  butter 

Combine  cheeses  and  butter  and  mix  (food  processor  is  good).  Add  whipping  cream  and  pepper 
and  blend  until  smooth.   Cover  and  let  stand  at  room  temperature  before  serving.   Spread  of 
small  slices  of  French  bread  or  crackers. 

Mary  Gayle  Davis,  Education.  SBC  Nursery  School  Teacher 


Mock  Bonrsin  au  Poivre 

1  8  oz.  package  cream  cheese  1  tsp.  dill  weed 

1  clove  garlic,  drushed  1  tsp.  chopped  chives. 

1  tsp.  caraway  seed  dehydrated 

1  tsp.  basil  1  tsp.  lemon  pepper 

Blend  softened  creamcheese  with  garlic,  caraway,  basil  dill  weed  and  chives.   Pat  into  round 
flat  shape.  Roll  generously  on  all  sides  in  lemon  pepper. 

Nancy  Hudson  Herr.  Manager-Catering.  Amherst.  VA 


WEDNESDAY  FEBRUARY  18,  1880 

/  took_a  chocolau  tciair  jor  my  Cunch  to  scfiooC  I  went  out  uHtfi  !Mamma  in  the  afternoon.    I  got  my 
first  three  infrcnch.    I  took.a  painting  ksson  at  three  o'  dockland  commenced  a  china  pCaque  with  sweet 
•Brier. 
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Herb  and  Cheese  (Garlic)  Spread  Or  Dip 


1  lb.  cream  cheese  (at  room  temp) 

1  tbsp.  milk 

1/2  tsp.  minced  garlic 

1/4  c.  minced  parsley 


1  /3  c.  chopped  scalllons 
1/2  tsp.  salt 
1  /2  tsp.  pepper 
1/4  tsp.  tabasco 


In  a  food  processor  cream  the  cheese  with  the  milk.  Add  the  remaining  Ingredients  and 
process  until  smooth.  This  keeps  for  several  days  if  well  covered  in  refrigerator.   Bring  to 
room  temperature  before  using. 

Beth  Rabin  (daughter  Cricket  '92),  Irvington,  NY 
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Soups,  Salads 


\. 


Gazpacho 


1  garlic  clove 

1  (28  oz.)  can  tomatoes 

2  medium  cucumbers,  cut  up 
1 II  c.  green  peppers,  minced 


3  tbsp.  vinegar 

Salt  and  pepper 

a  dash  of  tabasco-  If  desired 

1/3  c.  olive  oil 


Put  all  ingredients  into  a  blender  and  liquify. 

Robert  Barlow,  Dean  of  Student  Affairs,  Sweet  Briar  College.  Sweet  Briar,  VA 


Shrimp  Gazpacho 


1  garlic  clove,  split 

3  garlic  cloves,  finely  minced 

1  (10  oz.)  pkg.  baby  shrimp 
6  tbsp.  lemon  juice 

8  c.  freshly  chopped  tomatoes 

2  c.  tomato  juice 
1/2  c.  green  pepper 


1/2  c.  onion,  chopped 

1  /4  c.  parsley,  minced 

2  c.  cucumbers  (seeds  removed),  chopped 
2  tbsp.  chives 

2-3  tsp.  salt 
Tabasco  to  taste 
1/4  c.  olive  oU 


Put  a  large  bowl  (preferably  wooden)  with  one  (1)  split  garlic  clove.   Place  shrimp  in  bowl  and 
sprinkle  with  lemon  juice.  Add  remaining  ingredients  and  refrigerate  over  night.   Serves  8  as 
a  soup  or  4-6  as  a  main  dish. 

Alice  Dixon  '82,  Richmond.  VA 


Joan's  Chowdah 


3  oz.  salt  pork 

3  onions,  minced 

3  c.  raw,  peeled,  diced  potatoes 

2  lbs.  cod  or  pollock  or  cusk  or  combination 

1/2  tsp.  thyme 

1  spice  island  bayleaf 


Sweet  paprika 

1  can  evaporated  milk 

2  c.  heavy  cream 
garlic  salt  2-3  shakes 
black  pepper 

2  bottles  clam  juice  or  fish  stock 


In  pan  fry  out  salt  pork  until  fat  has  rendered.   Remove  pork  rashers  and  reserve.  In  pork  fat.  cook 
sweet  onions  for  4-5  minutes  until  soft  not  brown.  Add  potatoes  and  clam  juice  or  fish  stock  to  cover. 
Add  bayleaf.  thyme,  garlic  salt,  and  pepper.   Cover  and  simmer  until  potatoes  and  onions  are  almost 
done.  Cut  fish  into  large  chunks.  Add  evaporated  milk.  Add  reserve  pork  rashers  and  heavy  cream. 
Sprinkle  paprika  on  top  until  pork  fat  takes  the  color  of  butter.  Adjust  seasonings  as  desired.   Serve 
with  oyster  or  common  crackers.   Serves  4-6. 

Joan  Brewer  (daughter  Amy  Lemieux'91).  Marblehead,  MA 
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Fish  Chowder 

1/4  c.  salt  pork  or  bacon  1  1 /2  lbs.  cod  fish 

3  medium  onions,  sliced  1  qt.  milk-scald 

5  medium  potatoes,  diced  1  c.  evaporated  milk 

Salt  and  pepper  3  tbsp.  margarine 

3  c.  boiling  water 

Cut  pork  or  bacon  into  cubes,  brown  in  large  pot  until  crispy.  Remove  and  reserve  bits.  Add  onions  to 
hot  fat  and  cook  until  translucent.  Add  potatoes,  salt  and  pepper.  Pour  boiling  water  over  potatoes. 
Top  with  fish  cut  into  medium  size  pieces.  Cover  pot  and  simmer  until  potatoes  are  tender.  Add  milk, 
evaporated  mUk,  margarine,  and  pork  or  bacon  bits.   Heat  gently. 

Lois  Cutting  (daughter  Kim  Cutting  '93)  Guilford,  VT 

Appetizer  Broccoli  Soup 

2  10  oz.  packages  frozen  chopped  broccoli  4  tbsp.  butter  or  margarine 

2  cans  condensed  cream  of  mushroom  soup  1/2  tsp.  dried  tarragon,  crushed 

2  soup  cans  (2  2/3  c.)  milk  dash  of  white  pepper 
1/2  c.  dry  white  wine  (optional) 

In  a  large  sauce  pan,  cook  broccoli  according  to  package  directions;  drain.  Add  soup,  mUk,  wine, 
butter,  tarragon  and  pepper.  Heat  through. 

Sharon  Nolan,  (nieces  Amy  Dickson'  92,  Andrea' Dickson'  93),  Columbus.  IN 

Carrot  Soup 

2  very  large  onions 

8  large  carrots  (preferable  organically  grown) 

4  tbsp.  butter 
Tamarl  or  soy  sauce 

Chop  onion;  saute  butter  in  a  large  pot  until  clear.  Add  2  qts.  water;  scrub  and  trim  carrots;  break  into 
large  pieces  and  add  water.  Cook  on  high  heat  until  carrots  are  tender.  Puree  in  a  blender.  Add  tamari 
to  taste. 

Laura  Symons,  Director,  Academ.ic  Resource  Center.  Bedford,  VA 

SUNDAY  MARCH  14,  1880 

It  is  raining  today  I  am  not  at  alC  well  I  came  up  from  dinner  and  did  not  go  out.    I  thrtii)  up  in  the  afternoon. 
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Cream  of  Zucchini  Soup 


1  1/4  lb.  Zucchini 

1  small  onion 

3  1/2  c.  chicken  broth 


1/2  c.  half  and  half 

salt,  pepper,  nutmeg  to  taste 


Saute  zucchini  and  onion  In  butter  untU  tender  (about  5  minutes).   Blend  zucchini  mixture  In  food 
processor  with  remaining  ingredients  untU  smooth.    Enjoy! 


Sara  Brady  '76.  Sweet  Briar,  VA 


Cream  of  Potato  Soup 


2  c.  finely  diced,  pared  raw  potatoes 

2  minced,  peeled  medium  onions 

2  outside  stalks  celery,  including  leaves,  diced 

2  1/2  c.  boiling  water 

4  tbsp.  butter  or  margarine 

3  1/2 tbsp.  flour 


1  3/4  tsp.  salt 
1/8  tsp.  pepper 

2  c.  bottled  mUk  or  evaporated  mUk,  scalded 
1  c.  water,  scalded 

1  tbsp  minced  parsley 


Cook  potatoes,  onions,  and  celery  in  boiling  water,  covered,  until  very  tender.   Meanwhile,  melt  butter 
In  double  boiler.  Add  flour;  stir  until  smooth;  then  add  seasonings  and  milk.   Cook,  stirring,  untU 
smooth  and  thickened,  then  rub  potatoe  mixture,  liquid,  and  all  through  sieve-  you  should  have  3  cups 
pureed.  Add  to  sauce  with  parsley;  heat,  and  serve.  Serves  6. 

Mattie  Patterson,  Manager,  Faculty  Apartment  Dining  Room,  Sweet  Briar,  VA 


Too  Many  Tomatoes  Soup 


12  very  ripe  tomatoes,  peeled,  cut  up 

1  c.  water  or  stock 
1/2  onion,  sliced 

3  tbsp.  brown  sugar 

freshly  grounded  pepper  to  taste 

2  c.  light  cream 


1  c.  sliced  celery 

1/4  c.  minced  fresh  parsley 
3  tbsp.  butter,  melted 

2  tsp  salt 

1  egg  yoUc,  beaten 


Simmer  tomatoes  30  minutes.  Puree  and  strain  (celery,  onion,  parsley).   Mix  together  com  starch, 
butter;  stir  into  soup  to  thicken,  over  medium  heat.  Add  brown  sugar,  salt,  and  pepper.   Freeze  at  this 
point,  if  desired.  Stir  cream  and  egg  yolk  Into  hot  soup. 
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Tortilla  Soup 


4  c.  homemade  chicken  broth 
salt  and  pepper  to  taste 
com  and  zucchini  triangle 
onion,  chopped 


1/4  c.  vegetable  oil 

1(4  oz.)  can  tomato  sauce 

chopped  fresh  cilantro  to  garnish  1  medium 

5  com  tortillas 


Cut  the  tortillas  into  strips  and  fry  in  oO  until  crisp.  In  same  pan  cook  the  onions  and  zucchini  until 
limp.  Add  chicken  broth,  tomato  sauce  and  com  and  bring  to  a  boil.  Simmer  30  minutes.  Place  half 
the  tortillas  in  the  soup.  Use  the  remainder  Instead  of  crackers.  Serves  4-6  people. 

Shannon  M.  Wood  '87  and  Carolyn  B.  Wood,  Refugio.  TX. 


Honey's  Cold  Cucumber  Soup 


2-3  scalllons 

1  tbsp.  wine  vinegar 

3  tbsp.  tapioca 

sour  cream 

dill  or  tarragon  (should  be  very  visible  in  final  product) 


2  tbsp.  butter 

2  cans  Swanson's  chicken  broth 

salt  and  pepper  to  taste 

2  medium  cucumbers,  cubed 


Brown  scallions  in  butter,  add  cucumbers.  Add  vinegar,  chicken  broth,  tapioca,  salt  and  pepper  and 
cook  for  about  1  /2  hour.  Let  cool.  Stir  In  4  big  spoonfuls  of  sour  cream.  Blend  again.  Chill.  This  can 
be  served  as  a  drink  or  a  soup  on  a  hot  day. 

Shannon  M.  Wood  '87  and  Carolyn  B.  Wood,  Refugo,  TX. 


Chicken  Soup  With  Dumplings 


Dumplings: 


2  eggs,  beaten  well  with  yolks 
3/4-  1  c.  flour 
1  tsp.  salt;  pepper  to  taste 
1/2  tsp.  ground  nutmeg 


1  roast  or  stew  chicken 

2  carrots 
2  celery  stalks 

1  large  onion,  quartered 
handful  of  parsley 

2  tbsp.  dried  thyme 
salt  and  pepper  to  taste 

Wash  chicken  and  place  in  pot  with  vegetables,  herbs  and  seasonings.   Cover  with  water,  and  cook 
down  on  medium/  low  heat  2  1/2  hours.  Cool.  Discard  veggies;  pick  off  meat  and  return  to  broth. 
Dumplings:  Blend  aU  ingredients  with  a  fork,  adding  water  or  flour  as  needed.   Mix  should  have 
consistency  of  oatmeal.  Add  2  tbsp.  fresh  chopped  cilantro  or  parsley,  blend.  Heat  broth  and  meat  to 
boiling.  Add  one  package  frozen  baby  peas,  2  carrots,  and  2  celery  stalks,  peeled  and  diced.  When 
broth  boils  a  second  time,  use  teaspoon  to  put  dumplings  into  soup.  Cook  until  dumplings  surface. 
Serve.  Equally  great  for  colds  and  cold  weather. 

Susan  Rowat  Steiner  '81,  Cincinnati  OH 
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Hot  and  Sour  Soup 


1  (8  oz.)  can  straw  mushrooms 

1/2  lb.  pork  boneless  loin 

1\2  tsp.  cornstarch 

1/2  tsp.  salt 

1/2  tsp.  soy  sauce 

4-6  oz.  bean  curd 

4c.  chicken  broth 

3  tbsp.  white  vinegar 

1  tbsp.  soy  sauce 


1  tsp.  salt 

1/2  c.  shredded  bamboo  shoots 

2  tbsp.  cornstarch 
2  tbsp.  cold  water 

1  /4  tsp.  white  pepper 

2  eggs,  slightly  beaten 

2  tbsp.  chopped  green  onions 
2  tsp.  red  pepper  sauce 
1/2  tsp.  sesame  oU 


Soak  mushrooms  In  warm  water  until  soft,  about  30  minutes;  drain.  Rinse  in  warm  water;  drain. 
Remove  and  discard  stems;  cut  caps  Into  slices.  Trim  fat  from  pork  -  shred  pork.  Toss  pork,  1/2  tsp. 
cornstarch,  1/2  tsp  salt  and  1/2  tsp.  soy  sauce  In  bowl.  Cover  and  refrigerate  for  15  minutes.  Cut  bean 
curd  into  small  pieces.  Heat  chicken  broth,  vinegar,  1  tbsp.  soy  sauce  and  1  tsp.  salt  to  boiling.  Stir  in 
bamboo  shoots,  mushrooms,  pork  and  bean  curd.  Boil-  then  reduce  heat.  Cover  and  simmer  5 
minutes.  Mix  2  tbsp.  cornstarch,  water,  white  pepper;  stir  into  soup.  Heat  to  boiling,  keep  stirring. 
Pour  egg  slowly  into  soup  sttrrlng  with  fork  untU  eggs  form  shreds.  Stir  in  green  onion,  pepper  sauce 
and  sesame  oil.  Serves  5. 

Christine  Corcoran  Traut  '85.  Alexandria  ,VA 


Vichyssoise 


3  leeks 

1  yellow  onion,  sliced 
3  tbsp.  oleo 

3  potatoes,  peeled  and  diced 

2  c.  chicken  broth 


1  1/2  c.  milk 
1  c.  whipping  cream 
white  pepper 
snipped  fresh  chives 


From  the  leeks,  cut  the  roots  and  discard  tough  leaves.  Cut  leeks  lengthwise  In  half,  rinse  thoroughly 
and  cut  into  1/4  slices.  In  a  large  pot,  cook  the  leeks  and  onion  in  oleo  untU  tender,  then  add  potatoes 
and  chicken  broth,  bring  to  a  boU,  reduce  to  warm  or  low,  cover  and  simmer  30-35  minutes.  Put  half  of 
the  mixture  in  processor  and  blend  untU  smooth.  Pour  In  a  large  pot.  Repeat  the  process  for  the 
remaining  mixture.  Put  pot  over  low  heat  and  stir  In  cream,  milk,  and  add  pepper.   Stir  until 
thoroughly  heated.   Pour  into  a  large  bowl,  cover,  and  place  In  refrigerator  untH  cold.   Serve  with 
chives. 

George  Black  (daughter  Katherine  '92),  Cincinnati,  OH 

FRIDAY  APRIL  2,  1880 

"We  JO  heme  today   "We  arc  going  to  start  this  evening.    I  zuent  out  in  the  afternoon  and  Sought  some  gCoves  the 

trunks  went  at  3  o'  cCocli.  9-(ad a  nice  dinner  carriage  came  at  9  o'  ctock^  the  train  starts  at  ten. 
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Jane's  Fish  Chowdah 

1  1/2-2  lbs.  haddock  or  scrod,  skinned  salt  and  pepper 

4  medium  to  large  potatoes,  sliced  thin  2  plus  c.  of  milk 

1  tsp.  sugar  fried  salt  pork 

t)utter  chowder  crackers 

Heat  fish,  potatoes  and  onions  In  water  to  cover  until  tender.  Reserve  two  cups  water,  but  drain  the 
remainder.  Add  butter,  salt,  pepper,  milk  and  heat.  You  may  also  add  chowder  crackers  and  thin  bits 
of  fried  salt  pork.   Store  in  refrigerator  and  add  more  milk  and  seasonings  as  needed. 

Ouida  Bayfield  (daughter  Heather  '94)  Fairfax.  VA 

Seafood  Soup 

White  wine  to  taste  crab 

1  qt.  oysters  1  qt.  cream 

2  lbs.  crabmeat  1  lb.  butter 
2  lbs.  shrimp 

2-3  lobster  tails 

Mix  and  simmer. 

Loren  Oliver,  Professor  of  Studio  Art  Emeritus,  Sweet  Briar  College,  Sweet  Briar,  VA 

Shrimp  and  Broccoli  Soup 

1  pound  shrimp,  cooked,  peeled  and  deveined  2  tbsp.  flour 

2  1/2  lbs.  fresh  broccoli  6  c.  chicken  broth 

1/2  c.  chopped  onion  1/2  tsp.  fresh  ground  pepper 

1/4  c.  minced  green  peppers  1  bayleaf 

2  tbsp.  light  vegetable  oil  1  tsp.  curry  powder 

Chop  broccoli  into  2  inch  pieces.  Saute  onion,  broccoli  and  green  pepper  in  oil  untU  onion  is 
transparent  and  broccoli  is  tender.    Sprinkle  with  flour,  stirring  constantly.  Add  crumbled  bayleaf, 
curry  and  ground  pepper.  Add  broth  and  simmer  covered  for  15  minutes.  Remove  from  heat  and  cool; 
simmer  for  another  5  -  10  minutes.  Garnish  with  sour  cream.  234  calories.  Serves  6. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar  College,  Sweet  Briar,  VA 
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Cream  of  Artichoke  Soup 

1  (10  oz)  box  frozen  artichoke  hearts  1  c.  light  cream    ' 
4  c.  chicken  stock                                                                     2  tsp.  cornstarch 
1/2  tsp.  salt  Itbsp  .cold  water 

1/4  tsp.  freshly  ground  black  pepper  1  tsp.  chopped  parsley 

Cook  artichokes  according  to  package  directions.  Drain  well  and  chop  coarsely.  Put  artichokes, 
salt,  and  pepper  tn  stock  into  large  saucepan.  Stir  in  cream.  Mix  cornstarch  in  cold  water;  stir  Into 
soup.   Heat  soup,  stirring  constantly.  Just  until  boiling  and  slightly  thickened.   Sprinkle  with 
parsley.  Serve  at  once  or  chill  and  serve  cold.   Serves  6. 

Dr.  Barbara  Hill,  President  of  Sweet  Briar  College,  Sweet  Briar,  VA 

Beef  Barley  Soup 

1/2  c.  medium  barley  pepper  to  taste 

2  1/2  qts.  water  2  stalks  of  celery,  diced 
2  lbs.  stew  beef  cubed  1  small  onion,  chopped 
1  soup  bone  1  carrot,  diced 

1  tsp.  salt 

Put  soup  bone  and  beef  into  large  pot  with  water.  Bring  to  a  boll.  Reduce  heat  to  simmer  and  cook 
until  tender  (  about  2  hours).  Remove  bone  and  add  all  other  ingredients.  Cook  on  low  heat  until 
vegetables  are  done.   Stirring  frequently  to  keep  from  sticking.   Makes  6-8  servings 

Ann  Whitley  '47,  Director,  Sweet  Briar  Museum,  Amherst,  VA 


SATURDAY  APRIL  3,  1880 

■JVe  passed  a  pCeasant  night  considering  the.  chairs  zvere  not  good,  arrived  at  Washington  for  Breakfast  at  ten 
minutes  past  six,— It  rained  a£[  the  morning.. .We  sazo  Uncte  Unck  Sing  at  Qlasgow  and  gave  him  somz  grapes. 
We  reached  Amktrst  at  half  past  two  the  carriage  and  J[ora  zvere  there.   'Martha  and  Mary  zvere  at  the  house. 
I  am  so  glad  to  get  home  as  soon  as  I  zvashed  my  face  I  zvent  to  Slunt  LUyheCs  zvith  Mary  toofiher  a  Basinet  of 
fruit  andcaJ(e.  Jrisf^did  not  kjiozv  me  at  first  But  he  didzvhen  I  zvent  in  I  too^him  home  and  he  iQiezv  us  aU. 
0-k  stept  in  the  house. 
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f  Vegetarian  Entrees 


Vermicelli 


1  lb.  Vermicelli 

1/4  tsp.  basil 

1/2  c.  sweet  vermouth 

1  clove  garlic-chopped  (coarse) 

1/2  c.  olive  oil 


3/4  tsp.  tabasco  sauce 

coarse  salt  and  fresh  ground  pepper 

3  tbsp.  white  wine  vinegar 

2  tsp.  Worcestershire  sauce 


Cook  vermicelli  In  boUtng  water  (salted)  .  Rinse  under  cold  water.  Set  aside.  In  a  blender 
combine  basil,  vermouth  and  garlic.   Blend  until  smooth-chop  remaining  basil.   In  large  bowl 
combine  all  Ingredients  except  pasta.  Thoroughly  mix,  add  pasta,  toss  thoroughly  and  chill. 

Patty  Jennings,  Office  Manager/ Bldg.  Supervisor  Dept  of  Physical  Education  and  Athletics 


Stuffed  Shells  Florentine 

This  easy-to-make  dish  is  an  excellent  one  to  serve  to  your  vegetarian  friends;  simply  make 
the  recipe  with  meatless  spaghetti  sauce.  Serves  8. 


1  package  (12  oz.)  jumbo  shells 

2  packages  chopped  frozen  spinach 
2  lbs.  ricotta  cheese 

2  eggs 


1/2  c.  grated  parmesan  cheese 
3  to  4  c.  spaghetti  sauce  (with  or 
without  meat) 
1  c.  shredded  mozzarella  cheese 


1.  Preheat  the  oven  to  350. 

2.  Cook  the  jumbo  shells  until  they  are  just  tender.  Check  them  frequently  after  7  or  8 
minutes  to  avoid  over-cooking. 

3.  Defrost  the  spinach  and  drain  it  well. 

4.  Mix  together  the  spinach,  ricotta  cheese,  eggs,  and  parmesan  cheese. 

5.  Cover  the  bottom  of  a  baking  dish  (approx.  10  inch  round  or  larger)  with  a  generous  layer 
of  spaghetti  sauce. 

6.  Stuff  the  shells  with  the  sptnach/cheese/egg  mixture  and  add  to  the  baking  dish. 

7.  Top  with  a  generous  layer  of  spaghetti  sauce. 

8.  Garnish  with  the  shredded  mozzarella  cheese. 

9.  Bake  for  20  minutes  at  350  oven. 

Serve  with  French  bread  and  a  tossed  salad. 

Susan  Piepho,  Professor  of  Chemistry,  Sweet  Briar,  Vcl 

MONDAY  APRIL  12,  1880 

It  is  very  coCd  today.  The  cow  had  to  bt  Iqffed  this  momin£.  Lawrence  went  to  Le?(ington.   /  did  not 

taf;^  a  ride. 
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Cheese  Noodle  Casserole 

Fry  4  pieces  of  bacon.  Drain.  In  bacon  grease  saute  3  medium  chopped  onions,  3/4  green 
pepper,  and  1  small  chopped  garlic  pod.  Add  1/2-2  lbs.  ground  beef.  Salt  and  pepper.  Add: 

1/2  tsp.  sugar  1/2  tsp.  dry  mustard 

Worcestershire  large  can  whole  tomatoes,  coarsely 

1  1/2  tsp.  oregano  sliced 

1/2  c.  Parmesan  cheese  1  bay  leaf 

large  can  tomato  sauce 

Cook  8  oz.  of  egg  noodles  in  water  and  add  1  beef  bouillon  cube  and  a  little  salt.  Drain  and 
place  in  buttered  casserole  and  pour  mixture  on  top.  Top  with  grated  sharp  cheddar  cheese. 
Bake  at  350  for  15-20  minutes.  (Casserole  size  is  13  1/2"  x  8  3/4"). 

Susan  Wall  (daughter  Wendy  '94),  Birmingham,  AL 


Cheese-Spinach  Casserole 

3  c.  cooked  chopped  spinach  (frozen  can  be  used)  2  tbsp.  margarine 

3  tsp. finely  chopped  onion  1  tsp.  chopped  celery  (can  be  dried 

1/4  tsp.  pepper  leaves) 

1  tsp.  salt  3/4  c.  grated  sharp  Cheddar  cheese 

3  eggs  beaten 

Mix  all  ingredients,  pour  into  buttered  casserole.  Set  in  pan  of  hot  water  and  bake  at  300  for 
30  minutes,  covered. 

Ann  Richards  '84,  Media  Resources,  Sweet  Briar,  VA. 


Spinach  and  Artichoke  Casserole 

5  10  oz.  packages  frozen  chopped  spinach  1  envelope  onion  soup  mix 

1  14  oz.  can  artichoke  hearts  salt  and  pepper  to  taste 

2  c.  sour  cream 

Cook  spinach  and  drain  well.   Quarter  artichokes  and  combine  all  ingredients.  Bake  in 
buttered  2  quart  casserole  at  350  for  30  minutes.  Serves  12-14. 

Cecilia  B.  Robertson  '75,  Columbia,  SC 
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Layered  Broccoli-Wild  Rice  Casserole 

2  tbsp.  butter  1  c.  shredded  Cheddar  cheese 

4  c.  hot  cooked  wild  rice  6  slices  bacon,  cooked,  drained, 
2  tbsp.  finely  chopped  onion  &  crumbled 

6  stalks  broccoli,  halved  lengthwise  through  floweret  1/2  tbsp.  salt 

2  tbsp.  flour  1  c.  milk 
1/2  c.  sour  cream 

Melt  butter  in  skillet.  Add  onions  &  saute,  stirring  until  onions  soften  slightly.    Sprtnkle  In 
flour  &  salt,  stirring  constantly  over  low  heat  until  mixture  Is  smooth.    Slowly  add  mUk, 
cooking  &  stirring  untfl  sauce  thickens  slightly.   Fold  in  sour  cream.   SUr  mixture  into 
prepared  rice.  Steam  broccoli  untfl  barely  tender,  about  3  mlns.  Drain  well.  Layer  half  of  rice 
mixture  In  greased  11x7  Inch  casserole.  Alternating  floweret  toward  sides  of  casserole,  place 
broccoli,  cut  side  down,  on  top  of  rice.  Spoon  remaining  rice  down  center  of  broccoli. 
Sprtnkle  cheese  &  bacon  over  rice.   Cover  &  refrigerate  untfl  almost  ready  to  serve. 
Preheat  oven  to  350.  Bake,  covered,  for  20  minutes,  then  uncover  &  bake  10  minutes  longer  or 
untfl  cheese  Is  bubbly  &  casserole  Is  baked  through. 

Carey  Bates  '91.  SGA  President.  Avon,  CT 


Prothro  Squash  Casserole 

4  c.  fresh  crookneck  squash  (steamed,  cooked,  and  drained) 

2  c.  mayonnaise  4  eggs 

2  tbsp.  butter  (melted)  4  oz.  grated  cheddar  cheese 

2  tbsp.  sugar  Salt  to  taste 

2  medium  onions  (chopped)  2  oz.  mozzarella  cheese  (topping) 

2  smaU  green  peppers  (chopped)  3  oz.  grated  bread  crumbs  (topping) 

Combine  eggs,  mayonnaise,  butter  and  cheddar  cheese.  Mix  thoroughly.  Place  squash, 
onions,  peppers  and  salt  (optional)  Into  a  medium  casserole  dish.  Pour  sauce  on  top  of  the 
vegetables.  Bake  at  350  for  30  minutes.  Top  casserole  with  mozzareUa  cheese  and  bread 
crumb  topping.  Place  in  oven  for  15  more  minutes.  Serves  6  to  8  people. 

Archie  Waldron,  Director  of  Food  Services,  Sweet  Briar,  VA 


FRIDAY  MAY  7,  1880 

It  is  very  zvarm  today  I  rode  up  to  the  monument  grove  zvitfi  Tapa  in  the  morning  and  then  waCl^ed 

dozim  to  my  CittCe  garden.    ...iJie  first  white  rose  BCoonud on  the  fiitchen  today  I  went  to  mUlQng. 
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Squash  Casserole 


5  medium  squash 

1/2  c.  onion  chopped 

1/4  c.  green  pepper,  chopped 

1  tsp.  salt 

1  tsp.  sugar 

1/2  stick  butter 


1/2  c.  cheese,  grated 

1  /2  c.  bread  crumbs 

legg 

1/2  c.  mayonnaise 

1/2  tsp.  pepper 


Cook  squash  until  tender.  Drain  and  mas.  Add  other  Ingredients  except  1/2  c.  of  cheese  and 
bread  crumbs.  Sprinkle  cheese  and  bread  crumbs  on  top.  Bake  at  350  for  40  minutes. 

Keedie  Crones  '76,  Manager.  Rogers  Riding  Center  and  Stable.  Amherst.  VA 


Com  Casserole 


1  small  onion,  chopped 

1/2  c.  oleo 

1  can  whole  kernel  com,  drained 

1  can  cream  style  com 


1  box  Jlfiy  combread  mix 
3  beaten  eggs 

1  /2  c.  sour  cream  (optional) 
1  c.  shredded  Cheddar  cheese 


Saute  onion  In  oleo.  Combine  combread  mix.  and  beaten  eggs.  Add  com  and  mix  well.  Pour 
into  2  quart  greased  casserole  dish.  Top  with  sour  cream  and  cheese.  Bake  at  350  for  45 
minutes.   To  microwave:  use  only  1/4  c.  margarine.  Micro  cook  at  medium  for  15  minutes. 

Bessie  Kirkwood.  Associate  Professor  of  Mathematical  Sciences.  Sweet  Briar.VA 


Spinach  Pie 


Nine  inch  pie  shell 

1  package  of  frozen  chopped  spinach 

1  c.  cottage  cheese 


3  eggs 

Shredded  sharp  cheese 

Chopped  onion;  salt,  pepper  &  herbs 


Defrost  package  of  chopped  spinach.  Mix  with  c.  of  cottage  cheese,  3  eggs  beaten  and  chopped 
onion.  Add  salt,  pepper  &  herbs  to  taste.  FiU  pie  shell  with  mixture.  Cover  with  shredded 
sharp  Cheddar  cheese.  Bake  at  350  for  45  -  60  minutes. 

Hilda  Hite,  Former  Assistant  to  the  President  Amherst.  VA 

TUESDAY  MAY  11,  1880 

!Fair  today,  I  rode  out  unth  (Papa  some  people  have  moved  in  the  house  By  the  bCacksmith  shop.   94ama 
and  I  zvcnt  to  9»{rs.  Capertons  9»{ama  wore  her  buff  sdk^and liiac  bonnet  and  I  my  blue  silk^andneio  hat. 
It  commenced  to  rain  when  we  were  at  the  monument  hdl  and  poured  ail  the  way. 
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Vegetable  Pizza 

1  container  crescent  rolls  -  pressed  In  a  round  pizza  pan  to  make  crust.  Bake  as  instructed  on 

container  or  until  brown. 

Mix: 

1-  8  oz.  package  of  cream  cheese,  softened 

8  oz.  mayonnaise 

1  package  Hidden  Valley  onion  dressing  (or  herb).  Spread  over  cooled  crescent  roll  crust. 

Add  bite  size  vegetables  (  your  choice)  Ex:  carrot,  tomato,  broccoli,  celery 

Top  with  shredded  Cheddar  cheese. 

Best  If  allowed  to  set  a  few  hours  or  even  overnight. 

Dianne  Dickson  (  daughters  Amy  '92,  Andrea  '93),  Salem,  VA 


Spinach-Ricotta  Pie 

1  lb.  ricotta  cheese  salt 

3  beaten  eggs  1/2  tsp.  basil 

1/2  lb.  chopped  spinach  -sauteed  in  butter  2  tbsp.  of  flour 

with  black  pepper,  1/2  tsp.  1/2  c.  grated  sharp  cheese 

1  small  onion  Dash  nutmeg 

Mix  everything  together,  blending  well.  Spread  Into  unbaked  pie  shell.  Top  with  1  cup  sour 
cream  spread  to  edges  of  crust  and  a  generous  application  of  paprika.  Bake  at  375  for  40-45 
minutes. 

Patricia  Doran  '93,  North  Palm  BeacK  FL 


Chili  Rellenos 

2  cans  whole  green  chills  -  cut  Into  finger  length  strips 

1  lb.  Monterey  Jack  Cheese  -  Cut  into  slices  or  strips 

2  eggs  -  weU  beaten 
1/2  c.  flour 

1  c.  milk 

1  tbsp.  salt  (optional) 

Grease  all/2  quart  casserole  dish.  Alternate  layers  of  chilis  and  cheese  and  continue  so  that 
you  can  end  up  with  a  top  layer  of  cheese.  Beat  eggs  then  add  milk,  flour,  and  salt.  Beat 
together  and  pour  over  the  layers  of  chills  and  cheese.  Bake  at  350  for  50  -  60  minutes  -  until 
brown  and  bubbling. 

Nancy  Church  '77,  Executive  Director  of  Admissions  and  Financial  Aid,  Sweet  Briar.  VA 
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Shanghai  Noodles  Harriet  Pollack 


2  qt.  water 

1  lb.  fresh  Chinese  noodles 

(vermicelli  may  be  substituted) 
1  tbsp.  Chill  paste  ( If  too  much  use  I  tsp) 
1  tbsp.  garlic  finely  chopped 
1  tbsp.  white  wine 
1  tbsp.  oil 

1  tbsp.  sesame  paste 
1  tbsp.  soy  sauce 


1  green  onion 

3eggs 

1  c.  water  chestnuts  chopped 

Sauce 

1  /3  c.  chicken  stock 

1  tbsp.  sesame  oil 

11/2  tsp.  oyster  sauce 

1  tbsp.  sesame  paste 


BoU  water  and  add  noodles.  Cook  for  2  minutes  and  drain.  (If  you  use  vermicelli  cook  till  al 
dente).  Rinse  noodles  immediately  In  cold  water.  Place  on  a  serving  platter.   Mix  Chill  paste 
and  garlic.  Mix  sesame  seed  paste  with  wine  and  soy  sauce  and  mix  with  chill  paste/garlic 
mixture.   Pour  over  noodles  and  mix  well.  Add  chopped  water  chestnuts.   Chill  for  4  hours. 
Mbc  sauce  and  set  aside.  When  well  chUled,  beat  eggs  and  fry  in  wok  or  skillet  into  large  thin 
pancakes.  Slice  into  thin  strips.  Pour  sauce  over  noodles,  mix  well.  Top  with  chopped  green 
onion  and  egg  strips. 
Note:  Sesame  seeds  may  be  substituted/or  sesame  paste. 

John  Jajfe,  Director  oj  Libraries,  Amherst.  VA 


Pasta  Pin  Wheels 


6  lasagna  noodle  (makes  12  wheels) 
1  package  frozen  chopped  spinach 
1  16-oz.  ricotta  cheese 
1  c.  grated  mozerella  cheese 


1/4  c.  Parmesan  cheese 

1  ^g  beaten 

1  large  size  chunky  spaghetti  sauce 


Cook  noodles  and  towel  dry.  Mix  all  other  Ingredients  except  sauce.  Spread  evenly  on  noodles 
and  roU  up.  Cut  in  half  and  place  in  baking  dish  curly  side  up  after  pouring  half  of  the  sauce  in 
dish    Pour  rest  of  sauce  on  top  and  sprinkle  with  parmesan.  Bake  covered  at  350  for  50 
minutes.  Can  be  made  up  ahead  and  stored  in  refrigerator  until  ready  to  cook. 

Barbara  Owen.  Executive  Secretary /President's  Office  (Retired),  Lynchburg,  VA 


FRIDAY  MAY  14,  1880 

Very  coot  toady  wt  have  afire  in  our  room.   9^ama  is  not  very  weCCfrom  eating  green  strawBerries.    I 

have  commenced  to  [earn  'Beethovens  sonata.    I  put  on  my  ftannet  petticoat.   The  szvect  'Brier  is  just  in 

BCoom. 
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Cannolicchi  Fagioli  Freschi 


1  lb.  shelled  fresh  white  (haricot)  beans 
salt 

3  1/2  ripe  tomatoes 

2  cloves  garlic,  crushed 
1/2  c.  olive  oil 

2-3  sprigs  fresh  basil,  finely  chopped 


1  tsp.  finely  chopped  fresh 

oregano 
2-3  sprigs  parsley,  finely  chopped 

small  piece  hot  chili  pepper 
3/4  lb.  cannolicchi  noodles 


Cannolicchi  are  small,  curved  noodles  with  a  hole  in  middle.   If  preferred,  use  a  large  can 
(about  18-ounce)  of  Italian  peeled  tomatoes  plus  one  or  two  tsp.  of  tomato  paste,  instead  of  the 
fresh  tomatoes. 

-  Cook  the  beans  in  a  large  pan  of  salted  water  until  tender,  about  1  hour.  Peel  and  chop  the 
tomatoes,  and  rub  them  through  a  sieve.  If  using  carmed  tomatoes,  chop  them  finely;  dilute 
the  tomato  paste  with  a  little  water,  and  mix  the  two  together. 

-  Saute  the  garlic  cloves  in  oU  in  a  large  pan.  and  when  brown  discard  them.  Add  the 
tomatoes,  oregano.  parsley  and  chili,  and  cook  over  a  high  heat  untU  the  sauce  is  thick.  — 
Drain  the  beans  and  sttr  them  into  the  tomato  sauce.   Simmer  for  10  minutes. 

-  In  another  large  pan  of  salted  water  boil  the  noodles  until  tender  but  still  firm  -  al  dente. 
Drain  and  add  to  the  beans.  Stir  gently  and  simmer  for  5  minutes  longer.  Remove  the  piece 
of  chili,  sprinkle  with  basil  and  leave  for  2  minutes  (off  the  heat)  before  serving. 

-  Serves  6 

Rosalia  Ascari  Associate  Professor  of  Italian,  Sweet  Briar,  VA 


Risotto  alia  Milanese 


7  tbsp.  butter 

1  small  onion,  thinly  sliced 

2  tbsp.  bone  marrow 

1/2  c.  dry  red  or  white  wine 
3/4  c.  grated  parmesan  cheese 


3  c.  rice 

About  6  1/2  c.  boUtng  meat  stock 
Generous  pinch  saffron,  soaked  in 
water 


Melt  half  the  butter  in  a  large,  heavy  pan  and  saute  the  onion  and  bone  marrow  gently  until 
the  onion  is  transparent  and  golden.  Add  the  wine  and  cook  until  reduced.   Sttr  in  the  rice  and 
saute  gently  untU  it  begins  to  brown.   Pour  in  1  cup  of  boiling  stock  (it  will  sizzle  alarmingly, 
but  this  is  as  it  should  be).  Continue  cooking  until  the  liquid  has  been  absorbed,  then  add 
another  cup  of  boiling  stock.   Continue  to  cook  the  rice  in  this  maimer,  stirring  carefully, 
until  all  the  liquid  has  been  used  up  and  absorbed.  When  the  rice  is  almost  ready,  after  about 
20  minutes,  add  the  saffron,  stirring  this  Into  the  rice  to  color  it.  If  all  the  rice  does  not  change 
color  this  does  not  matter  -  a  two-color  risotto  is  very  effective.  Turn  off  the  heat,  and  gently 
but  thoroughly  sttr  in  the  remaining  butter  and  the  cheese.  Cover  the  pan  and  let  the  risotto 
settle  for  2  minutes.  Serve  at  once,  accompanied  by  a  bowl  of  additional  grated  parmesan. 
-Serves  6 

Rosalia  Ascari,   Associate  Professor  of  Italian,  Sweet  Briar,  VA 
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Spaghetti  alia  Caprese 


Spaghetti  Capri  Style 

1  pound  ripe  tomatoes 

1/2  c.  olive  oil 

1/2  c.  salt 

1  ounce  salted  boned  anchovies 


4  ounces  canned  tuna  fish 
6-8  large  black  olives,  pitted 
1  1/4  lbs.  spaghetti 
3/4  c.  diced  Mozzarella  cheese 
3/4  c.  pepper 


Peel  and  chop  the  tomatoes,  discarding  seeds.  Heat  4  tbsp.  olive  oil  in  a  frying  pan,  and  add 
the  tomatoes  and  a  little  salt.   Cook  briskly  for  15  minutes.  Wash  the  anchovies,  remove  their 
heads  and  tails,  and  wipe  them  dry.  Pound  them  In  a  mortar  together  with  the  tuna  fish  and 
olives.  Rub  this  mdxture  through  a  sieve  and  dilute  it  with  enough  olive  oU  to  produce  a 
medium-thick  paste.  Heat  gently  but  do  not  let  the  sauce  become  really  hot.  Bring  a  large  pan 
of  salted  water  to  the  boll,  add  the  spaghetti  and  cook  until  tender  but  still  firm.  Drain  and 
dress  immediately  with  the  hot  tomato  sauce,  the  diced  Mozzarella,  the  anchovy  sauce,  zmd  a 
generous  sprinkling  of  freshly  ground  pepper.   Stir  well  and  serve  at  once. 

Rosalia  Ascaru  Associate  Professor  of  Italian,  Sweet  Briar,  VA 


Cheese  Betty 


20  Casseroles 

5  Loaves  Sliced  Bread 

3  l/2gals.Milk 

4  doz.  Eggs 


12  Ib.Grated  Cheese 
5  tbsp.  Salt 
3  tsp.  Pepper 
2  lb.  Soft  Butter 


Butter  casseroles.  Place  layer  of  bread,  layer  of  cheese;  2nd  layer  of  bread  and  2nd  layer  of 
cheese;  third  layer  of  buttered  bread.   Beat  eggs  slightly  and  mix  with  milk,  seasoned  with  salt 
and  pepper.  Just  before  putting  casseroles  into  oven,  pour  over  one  quart  milk  and  egg 
mixture.  Bake  25  minutes.   Serve  immediately. 

Archie  Waldron,  Director  of  Food  Services,  Sweet  Briar,  VA. 


Blue  Cheese  Sou£Qe 


8  slices  of  white  bread,  trimmed 

2  tbsp.  softened  butter 

4  oz.  Danish  Blue  Cheese,  crumbled 

4^gs 


1  c.  milk 

1/4  tsp.  pepper 

1  tbsp.  prepared  mustard 


Preheat  oven  to  350.  Spread  Bread  with  butter  and  cut  Into  cubes.  Fill  one  large  soufifle  dish, 
or  6  little  ones  with  alternate  layers  of  bread  cubes  and  cheese.  Beat  eggs  lightly  with  mUk, 
pepper,  and  mustard.  Pour  over  bread  and  cheese  mixture.  Bake  in  350  oven  about  45  minutes 
for  large  souffle,  or  30  minutes  for  small  ones,  untU  souffle  is  well  puffed  and  richly  browned. 

Helen  Pratt  Secrest  '32,  Washington  DC 
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Broccoli  Brown  Rice 


3  c.  broccoli 

6  egg  whites  stiflF 

1  c.  skim  mUk 

2  c.  cooked  brown  rice 
1  tbsp.  lemon  juice 


6  tbsp.  parmesan  cheese 
5  dashes  hot  sauce 
1/2  tsp.  crushed  coriander 
1  tsp.  thyme 


1.  Add  rrdlk  to  egg  whites 

2.  Gradually  add  5  tbsp.  cheese,  hot  sauce,  coriander,  thyme,  lemon  juice 

3.  Beat  untU  smooth 

4.  Add  broccoli,  rice 

5.  Pour  Into  baking  dish 

6.  Sprinkle  with  cheese 

Bake  35-40  mlns.  at  350.  Cool  10  mlns. 

Carolyn  Sarson,  Athletic  Trainer,  Sweet  Briar,  VA 


Welsh  Rarebit  with  East  Indian  Flavor 


1  tbsp.  butter 

1  lb.  sharp  cheese  shredded  (about  4  cups) 

1/2  tsp.  Worcestershire  sauce 

1/2  tsp.  dry  mustard 


2/3  c.  milk  (few  grains  cayenne 

pepper) 
2  tbsp.  chutney 
6  slices  bread  toasted 


Melt  butter  In  double  boiler,  add  cheese  and  stir  untU  cheese  melts,  blend  sauce,  mustard  and 
pepper.  Add  mUk  gradually  stirring  until  mixture  is  smooth.   Spread  a  tsp.  of  chutney  over 
each  piece  of  toast.  Top  with  cheese  mixture  and  serve  at  once. 
Serves  6. 

Boxwood  Inn  1 958 


Eggs  alaKing 


1  dozen  eggs 

1/2  oz.  butter 

1  tsp.  minced  onion 

1  /6  c.  chopped  green  pepper 

1  pint  cream  sauce 


1/6  tsp.  celery  salt 
1/6  tsp.  salt 
1/6  c.  chopped  pimento 
1  /4  c.  sliced  olives 


Hard  boil  eggs  and  cut  in  quarters.   Cook  onion  and  green  pepper  in  butter  until  onion  is  clear. 
Add  to  white  sauce,  add  remaining  ingredients.  Carefully  stir  in  eggs,  serve  hot  over  toast. 

Boxwood  Inn  1958 
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Pasta  with  Vegetables  and  Cream 


3  tbsp.  chopped  fresh  basil 

3  tbsp.  chopped  fresh  parsley 

1/2  tsp.  salt 

1/4  tsp.  pepper 

1/4  c.  parmesan  cheese 

1/4  c.  heavy  cream 

3  tbsp.  butter 


1/2  lb.  thin  spaghetti 

1/4  c.  chopped  walnut 

2  tbsp.  olive  oU 

1  garlic  clove  minced 

5  medium  mushrooms,  sliced 

1  small  zucchini,  sliced 

1  10  oz.  pkg.  frozen  chopped  broccoli 

(thawed  and  drained) 
1  6  oz.  pkg.  frozen  snow  peas 

(thawed  and  drained) 

Cook  pasta  according  to  label  directions.  Toast  nuts  at  325  for  5  minutes.  Heat  oUln  a  large 
skillet.   Saute  garlic  untU  lightly  golden-  add  mushrooms,  zucchini,  broccoli,  snow  peas, 
basU,  parsley,  salt,  and  pepper.  Drain  cooked  pasta.  Add  sauteed  vegetables  to  pasta.  Toss 
with  cheese,  cream  and  butter.  Sprinkle  with  toasted  nuts. 
Makes  4  servings. 


Kate  Richardson  '89.  Kennebunkport,  ME 


Broccoli  -  Wild  Rice  Casserole 


3  pkg.  frozen  broccoli 

•1  box  Uncle  Bens  Wild  Rice 

2  tbsp.  mayo 

2  cans  cream  of  mushroom  soup 


4  eggs  or  egg  substitute  equivalent 
3  c.  shredded  cheddar  cheese 
Bread  crumbs 


Thaw  broccoli  and  mix  all  Ingredients  in  a  large  bowl.  Pour  mlxlure  in  9  x  13  pan.  Top  with 
shredded  cheese  and  bread  crumbs.  Bake  at  350  for  35-45  minutes  or  unUl  brown  and  bubbly. 
(*note:  Add  rice  dry  -  do  not  cook  prior  to  mixing) 

Colette  Jamerson,  Swim  Coach,  SBC 


SUNDAY  MAY  16,  1880 

We  have  afire  tfiis  momiiig.    llncCe.  Sing  stayed  Cast  night  and  went  to  Aunt  LiCySeCCs  afterwards.   I 
sent  her  a  BigSeth  "Boyden  strazvSerry.   1{pde  out  around  the  road  in  the  morning  and  rode  "Byrd  barehacfi 
to  the  monument  hUL 
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Black  Turtle  Beans 


1  lb.  Black  Turtle  beans 

1  ham  hock  or  fatback 
3  crushed  garlic  cloves 
1/2  tsp.  black  pepper 

2  tbsp.  sauteed  mustard  seeds* 


1  tsp.  crushed  coriander  seeds 

1 tbsp.  sugar 

1  tsp.  salt 

1/2  tsp.  red  pepper  flakes 

1  whole  peeled  onion 


Soak  beans  overnight.  Drain  and  wash.  In  a  large  kettle,  place  beans  and  ham  hock  and  all 
other  ingredients..  Simmer  about  three  hours,  keeping  water  cover  over  beans.  Serve  with  a 
good  dollop  of  sour  cream. 

*Saute  mustard  seeds  in  a  little  olive  oil.  until  they  pop.  Cover  with  paper  towel  if  necessary  so 
they  won't  pop  out  of  the  pan.  Drain  off  oil.  Then  add  to  beans. 

Note:  Quite  a  few  years  ago,  I  worked  at  Holllns  College  in  the  Chapel.  I  made  up  this  recipe  in 
honor  of  a  student  from  Curacao  who  was  homesick  for  cooking  familiar  to  her.  I  sent  the 
recipe  to  GOURMET  MAGAZINE  and  it  was  printed  in  their  Sugar  and  Spice  section  under  the 
title  "Beans  of  Nostalgia." 

Mrs.  John  H.  Pharis,  Sr.    (Mother  of  Laura  Pharis,  Associate  Professor  of  Studio  Art) 


SATURDAY  MAY  22,  1880 

liaining  this  morning.    It  fias  not  rained  since  Tapa  zoent  away.    I  painted  a  Carf^pur  and  dover.   The 

Cibrary  ivas  zvashtd  out.    9^ama  cut  my  bang  this  morning. 
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Main  Dishes 


Fend  For  Yourself  Quail 

Quail  or  drove  Salt  and  pepper 

1  can  chicken  broth  Flour 

1  can  cream  of  chicken  soup 

Rinse  birds,  remove  the  skin  and  throw  as  many  as  you  can  into  a  casserole  dish  (breast  down 
if  possible).  Mix  chicken  broth  and  undiluted  cream  of  chicken  soup  together.   Salt  and  pepper 
the  birds.   Pour  soups  all  over,  covering  birds.   Bake  at  325  for  3  hours  (baste  if  possible 
somewhere  about  halfway,  but  not  mandatory).  Keep  on  "warm"  until  ready  to  serve. 
If  there  Is  time,  brown  flour  and  mix  with  birds  and  soups;  cook  it  the  last  30  minutes.  The 
beauty  of  this  recipe  Is  that  It  Is  low  maintenance. 

Shannon  M  Wood  '87  and  Carolyn  Wood  Refugio,  TK 


Acapulco  Enchiladas 

2  c.  diced  cooked  chicken  12  com  tortillas 

1/2  c.  chopped  black  olives  Vegetable  oil 

1  c.  slivered  or  coarsely  chopped  almonds  1  1/2  c.  grated  sharp  cheddar 

4  c.  canned  enchilada  sauce,  heated  cheese  (have  a  Uttle  more  for 

topping) 

Combine  chicken,  olives,  almonds  and  enough  sauce  to  moisten  (about  1/3  c.  or  a  litUe  more) 
and  set  aside.  Lightly  fry  tortillas  (one  at  a  time)  in  oil  and  dip  Into  heated  enchilada  sauce. 
E>venly  spoon,  or  place  with  fingers,  chicken  mixture  down  center  of  each  tortilla  and  roll  to 
enclose.  Place  enchiladas,  seam  side  down,  in  a  shallow  ungreased  9x13  inch  baking  dish. 
Repeating  this  procedure  for  each  enchilada  ensures  more  of  a  mess,  but  better  enchiladas. 
Top  with  remainLng  sauce  and  sprinkle  with  cheese.   Bake,  uncovered,  in  a  350  oven  for  15  to 
20  minutes  or  until  heated  through  and  cheese  bubbles. 
Makes  12  enchiladas  or  about  4  to  6  servings. 

Shannon  M  Wood  '87  and  Carolyn  B.  Wood,  Refugio.  TX 


THURSDAY  MAY  27,  1880 

/  fiave  practised  an  hour  and  said  my  ksscms  and  it  is  only  eight  o  'cbc^    ZlncCe  Sing  gave  me  a  lovely 

i^tten  she  is  a  Beauty  and  so  -we  have  named  her.   I  have  Seen  Barefooted  today  and  yesterday. 
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Poulet  En  Cocotte 

(Chicken  in  a  pot) 

4-6  pound  large  fryer  or  roasting  chicken  thyme 

1  can  condensed  cream  of  onion,  celery,  1  medium  onion,  peeled 

or  mushroom  soup  paprika 

10-12  small  or  halved  medium  onions,  peeled  parsley 

10-12  small  or  halved  medium  potatoes,  peeled  '  ■  • 

10-12  carrots,  scraped  and  cut  into  3"  pieces 

Remove  and  discard  giblets.  Wash  and  dry  chicken.  Place  the  medium  onion  In  the  body 
cavity.  Place  the  chicken  in  a  heavy,  deep  casserole  or  pot  large  enough  to  hold  the  chicken 
and  all  the  vegetables.  Add  the  carrots,  potatoes  and  onions  to  the  pot.  Sprinkle  thyme  and 
paprika  over  the  chicken.  Smear  soup  directly  from  the  can  over  the  breast,  the  tops  of  the 
legs  and  the  wings.  Cover  and  roast  in  a  375  degree  oven  for  1-1/2  hours,  basting  occasionally. 
Remove  lid.  baste  and  sprinkle  more  paprika  over  the  chicken  to  promote  browning. 
Continue  cooking,  uncovered  for  about  1/2  hour  or  until  very  tender  (leg  will  move  easUy)   and 
nicely  browned.  Allow  to  rest  while  you  cook  green  peas  separately  to  serve  with  the  chicken 
and  vegetables  before  serving  directly  from  the  pot.   Serves  4  generously. 
Note:  The  leftovers  will  make  a  delicious  chicken  vegetable  soup.    Remove  any  remaining 
meat  from  the  carcass,  discarding  the  bones,  and  cut  up  any  leftover  vegetables.  Add  water  or 
chicken  broth  to  desired  consistency.  A  package  of  frozen  mixed  vegetables  could  be  added  as 
well. 

Nannette  McBumey  Crowdus  '57,  Spring  Lake,  Ml  , 


Tagliatelle  alia  Casa  Celli 

I.  1  bag.  dried  porchini  mushrooms  1  medium  eggplant 

Soak  the  mushrooms  in  hot  water  for  1/2  hr.,  dry  and  Julienne.  Cut  the  eggplant  in  1/4 
Inch  slices,  salt  slightly  and  put  into  a  dish  with  heavy  weight  on  top  for  2  hr.  or  longer. 
Drain,  dry  and  brush  with  olive  oil,  grill  on  both  sides  till  soft  and  done,  julienne. 

II.  1  c.  prociutto  (Italian  cured  ham),  julienne  1/2  c.  parsley  minced 
1  c.  smoked  mozzareUa,  julienne  1/2  c.  basil,  minced 

1  small  bunch  spring  onions  (3-4)  chopped 

III.  saute  the  mushrooms  and  onions  till  done,  salt  and  pepper  to  taste  cook 

IV.  9  oz.  pasta,  (fettucine=tagliateUe)  drain  and  add  to  it  .     , 
1/2  c.  cream 

1  tbsp.  sweet  butter,  eggplant,  mushrooms,  herbs,  cheese  and  sprinkle  with  fresh 
Parmesan. 

Serves  4 

Note:  Prociutto  can  be  substituted  with  Virginia  ham,  cut  paper  thin,  any  wild  mushrooms 
can  be  used,  champinions  only  as  last  resort,  fresh  mozzarella  or  any  mild  cheese  will  do  if 
smoked  mozzarella  is  not  available 

Eija  Celli,  Associate  Professor  of  Dance,  Charlottesville,  VA 
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Chicken  Crunch 

Marinate  pounded  chicken  breasts  in  3/4  c.  of  teriyakl,  1  tbsp.  of  soy  sauce,  1  tsp.  of  rice 

vinegar,  1  tsp.  sesame  oil  and  sprinkle  of  garlic  salt. 

Batter: 

Have  three  bowls:  first  of  flour,  second  of  egg  and  milk  mixture  (for  6  breakfast  =4  eggs  and  1/2 

c.  milk).  3rd  bread  crumbs  (spicier  the  better).  Dredge  breasts  in  that  order.  Use  10  Inch  frying 

pan  with  olive  oil. 

Nancy  Webb  Corkery   '81 .  Needham,  MA 


Mexican  Lasagna 

1  lb.  ground  beef  1/4  c.  sliced  pitted  ripe  olives 

1/2  c.  chopped  celery  dash  of  salt 

1/2  c.  chopped  onion  1  1/2  c.  of  Cheddar  cheese,  divided 

1  /4  c.  green  pepper  1  c.  cream  style  cottage  cheese 

1  14  1/2  oz.  can  stewed  tomatoes  8  com  tortillas 

1  10  oz.  can  enchilada  sauce  1/2  c.  vegetable  oU 

1  egg  beaten 

Pre  heat  oven  to  350  degrees 

Cook  first  4  ingredients  in  a  skillet  over  medium  heat,  stirring  occasionally  to  crumble  meat. 
Drain  well.  Add  tomatoes,  enchilada  sauce,  olives  and  salt  SUr  well.  Bring  mixture  to  a  boil, 
reduce  heat  and  simmer  10-15  mtn,  stirring  occasionally.  Set  aside.  Combine  the  two  cheeses 
and  egg.   Stir  well.   Set  aside,  heat  oil  in  a  skillet.   Cut  two  tortUlas  into  quarters.   Cook  In  oil 
until  crisp.  Drain  and  set  aside.   Cook  remaining  tortUlas  and  drain  and  crumble.  Spoon  1/3 
meat  moisture  into  a  lightly  greased  12x8x2  pan.   Spoon  1/2  cheese  moisture  over  the  meat 
mixture.  Top  with  half  of  the  crumbled  tortUlas.   Repeat  layers,  ending  with  meat  mixture. 
Top  with  quartered  tortUlas  and  bake  at  350  for  30  minutes.   Sprinkle  with  remaining  cheese 
and  bake  an  additional  5  minutes.   Let  stand  5  minutes  and  enjoy.   Serve  with  a  green  salad, 
com  bread  and  a  good  Mexican  beer. 

Mimi  Reed,  Sweet  Briar  College 


SUNDAY  MAY  30,  1880 

fining  tkis  morning.    0?cfieart  cherries  arc  ripe  they  are  decaying  fast.    I  am  reaching  the  ''Bro^n 
Matted".  9tarpers  'Bazarr  did  not  come  yesterday.   I  painted  a  Sweet  'Brier  and  a  four  o '  ctoc^   'We  made 
some  ginger  cal(e  By  9drs.  'Pierce's  receipt- 
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Maf6  (Chicken  Peanut  Stew  from  Senegal) 

2  chickens  cut  Into  pieces  1  small  chopped  cabbage 

3/4  c.  peanut  oil  3  sweet  potatoes  cut  in  chunks 

2  large  onions  chopped  6  carrots 

2-3  tomatoes  6  turnips 

1/4  c.  tomato  paste  12  okra 

1  tsp.  salt  1  chill  or  1/2  tsp.  cayenne 

1  c.  natural  peanut  butter  (no  salt  or  sugar  added) 

Brown  chicken  in  oil  in  large  heavy  pot.  Add  half  of  the  onion  and  stir  until  golden  brown. 
Chop  tomatoes,  thin  tomato  paste  with  1/2  c.  water  and  add  to  pot.  Add  4  c.  boiling  water  and 
salt.  Dilute  peanut  butter  with  some  hot  pot  liquid  and  stir  in  gradually.    Reduce  heat  and 
simmer  for  1/2  hour. 

Add  vegetables.  Simmer  until  chicken  and  vegetables  are  tender  but  not  mushy.  Fine  chop 
remaining  onion  and  mix  it  with  chopped  chili  pepper  or  cayenne.  Add  to  pot  ten  minutes 
before  serving.   Serve  over  rice. 

Gerry  Berg,  Professor  of  Histojy,  Charlottesville,  VA 


Lemon  and  Herb  Chicken 

2  whole  chicken  breasts,  split  in  half  (skin  removed)  6  garlic  cloves,  chopped 
1/2  onion  1  tsp.  salt  (optional) 

3  tsp.  whole  oregano  1  c.  lemon  Juice 
3  tsp.  whole  thyme  1/2  c.  olive  oil 
3  tsp.  rosemary 

Rub  the  chicken  with  the  cut  half  of  the  onion.  Discard  the  onion.   Mix  the  herbs  and  garlic 
with  the  lemon  Juice  and  olive  oil.  Add  the  chicken,  turning  to  coat  v^^lth  the  marinade. 
Marinate  for  30  minutes.  To  marinate  more  than  an  hour,  cover  and  refrigerate. 

Place  chicken  (bone  side  up)  on  a  broiling  pan  and  broil  (4  to  6  Inches  from  the  coil)  for  20  to 
25  minutes,  or  until  done.  Turn  once.   Baste  with  reserved  marinade  frequently.  This  recipe  is 
also  excellent  when  grilled.    (Serves  four). 

Compliments  of  Mayo  Clinic  Diet  Plan 

Archie  Waldron,  Director,  Food  Services.  Sweet  Briar,  VA 

TUESDAY  JUNE  1,  1880 

SI  [ove[y  day.   l^e  skpt  doumstairs.    I  got  up  haCf  past  four.    I  zvent  out  riding  and  gatfitred  some  unCd 
Toscs  the  first  I  have  seen.   'Peas  are  getting  hard.   'Mama  is  making  my  riding  skirt,    the  sweet  "Brier  is 
nearCygone.   9dy  fatten  jumped  in  a  budget  of  water  yesterday  But  I  dried  her  at  once. 
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Joan's  Peachy  Poulet 

2  whole  chicken  breasts  boned  and  halved  1  1/2  c.  heavy  cream 

4  tbsp.  butter  nutmeg 

2  fresh  peaches  sliced  salt 

1/2  c.  peach  schnapps  black  pepper 

Season  chicken  breasts  with  salt  and  black  pepper.   Saute  chicken  breasts  in  butter  until 
springy  to  touch.   Remove  and  keep  warm.   Degraze  pan  with  peach  schnapps.   Saute  peach 
slices  for  2-3  minutes.  Add  heavy  cream  and  nutmeg.   Simmer  2  minutes.   Return  chicken  to 
pan  until  heated  through.  Adjust  seasonings  as  desired.   Serve  with  rice  and  green  beans 
almondine.   Serves  4. 

Joan  H.  Brewer  [daughter  Amy  Lemieux  '91),  Marblehead,  MA 


Chicken  Paprikas 

1  onion  chopped  2  tbsp.  salt  (or  less) 

4  tbsp.  shortening  4  to  5  lb.  chicken  disjointed 

1  tbsp.  paprika  (Hungarian)  1  1/2  c.  water  (varies) 

1  tsp.  black  pepper  1/2  pt.  sour  cream  (low  fat  is  o.k.) 

Brown  onion  in  shortening;  add  seasonings  and  chicken;  brown  all  sides.  Add  water;  cover  an 
let  simmer  slowly  until  tender.     Remove  chicken;  skim  fat  from  remaining  juice.   Discard  all 
but  2  tbsp.  of  fat;  put  into  small  frying  pan;  add  flour  for  thickening;  make  a  roux.  Add  roux  to 
juices;  thicken  and  add  sour  cream.  Add  dumplings  (see  following  recipe);  arrange  chicken  on 
top.  Heat  through  and  serve.   Serves  4-6  people. 

Allen  HuszLi.  Professor  of  Music,  Lynchburg,  VA 

Dumplings  (for  Chicken  Paprikas) 

2  eggs  beaten  1  tbsp.  salt 
1  1/2  c.  Hour  1/2  c.  water 

Mix  aU  ingredients  together  and  beat  with  a  spoon.   Drop  batter  (the  consistency  of  thick 
pancake  batter)  by  1/8  tsp..sful  into  gently  boiling  salted  water.   Cook  30  minutes;  stirring 
from  time  to  time;  drain;  rinse  with  cold  water.   Drain  well  and  add  to  paprikas. 
Batter  will  drop  to  bottom  of  pot.   If  they  do  not  rise;  gently  sUr  the  bottom  of  the  pot  to  release 
them.  May  be  prepared  ahead  of  time  (24  hours)  and  refrigerated. 

Allen  Huszti,  Professor  of  Music,  Lynchburg,  VA 
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Chicken  Cordon  Bleu 


6  whole  chicken  breasts  -  skinned,  boned. 

halved  and  pounded  flat 
12  slices  prosciutto 
12  large  slices  Monterey  Jack  cheese 


1  stick  butter 

1  pkg.  Lipton  onion  soup  mix 

2  cans  golden  mushroom  soup 


Roll  one  chicken  breast,  cheese,  and  ham.  Place  seam  side  down  in  roasting  pan.  Melt  butter 
and  pour  over  all.   Sprinkle  onion  soup  over  all,  then  mushroom  soup,  then  onion,  then 
mushroom.  Bake  uncovered  350  for  11/2  hours,  basting  every  1/2  hour.   Good  with  rice  and 
salad. 

Theresa  Condy  (daughter  Kerry  '92j,  Tiburon.  CA 


Chicken  Diable 


4  chicken  breasts  (1  for  each  person) 
1/2  c.  butter  or  margarine 
1/2  c.  honey 


1/2  c.  Dijon  mustard 
1  tbsp.  curry  powder 
1  tsp.  salt 


Place  chicken  in  a  glass  dish.   Combine  butter,  honey,  mustard,  curry  powder  and  salt.   Melt. 
Pour  mixture  over  chicken.    Cover  with  plastic  wrap  and  cook  in  the  microwave  on  high  for 
about  7  minutes,  turning  once.   Excellent  served  with  rice. 

Beth  Rabin  (daughter  Cricket  '92),  Irvington,  NY 


Chicken  Divan 


2  pkg.  frozen  broccoli 

6  boned  chicken  breasts 

garlic  salt 

butter 

2  c.  sharp  cheddar  cheese  (approx) 

toasted  slivered  almonds 


1  can  cream  of  chicken  soup 

1  c.  sour  cream 

3  tbsp. milk 

paprika 

bread  crumbs  (seasoned) 


Cook  broccoli  according  to  directions.   Place  a  layer  of  broccoli,  cut  in  medium  size  pieces,  in  a 
shallow  baking  dish.  Top  with  sliced  chicken  with  cheese,  and  heat.   Pour  over  chicken  and 
broccoli.   Sprinkle  bread  crumbs  on  top  along  with  additional  shredded  cheese,  almonds,  and 
paprika.  Bake  375  for  30  minutes  or  until  thoroughly  heated. 

Gabrielle  Urbanowicz  Wehl  '74,  Mobile.  AL 
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Chicken  Continental 

4-6  de-boned  chicken  breasts  1  jar  dried  beef 

2  cans  cream  of  mushroom  soup  1  small  container  sour  cream 

Cut  chicken  into  strips  and  wrap  with  a  piece  of  dried  beef.  Arrange  in  a  pan  approx  9x13.   Mix 
soup  and  sour  cream  together  and  pour  over  chicken.   Cover  and  bake  60  minutes  at  350. 
Remove  the  cover  for  about  the  last  15  minutes.   Served  with  french  beans,  red  potatoes,  and 
home  made  rolls. 

Patty  Jennings.  Office  Manager /Bldg.  Supervisor  Dept.  of  Physical  Education  and  Athletics 


Dutch  Baked  Chicken 

1  to  2  chickens  stick  or  two  margarine 

1  lb  mushrooms  oregano  seasoning 

salt  and  pepper  Lawrey's  seasoning  salt 
white  wine 

Wash  and  cut  up  chicken.   (Cook  down  the  backs  and  wings  to  make  chicken  broth  to  save.) 
Soak  chicken  in  lemon  juice  and  salt  and  pepper  for  a  while.   Have  margarine  cut  up  in 
shallow  baking  dish;  add  chicken  and  sprinkle  heavily  with  oregano  and  Lawrey's  salt.    Put 
dabs  of  margarine  on  top  of  the  chicken.   Put  chicken  in  400  degree  oven  and  cook  fast.  Turn  a 
couple  of  times.  After  an  hour  add  fried  mushrooms  and  more  margarine  if  needed.   Need  to 
baste  2  or  3  times  whUe  cooking.  Cook  10  to  15  minutes.  Turn  oven  up  to  500  degrees.  Add  1  c. 
white  wine,  cook  10  minutes,  baste  the  chicken  and  turn,  pour  1/2  c.  wine  and  cook  5  more 
minutes. 

Ann  Richards  '84,  Media  Resources,  Sweet  Briar,  VA 


SUNDAY  JUNE  13,  1880 

It  is  yet  very  warm,  but  there  zcas  a  cooC  Breeze  aCC  night,  Tapa  and  I  rode  around  the  road  this  morning 

the  fields  art  full  of  daisies.   'Beauty  eat  tzvo  little  mice  this  morning  ■  we  had  our  last  strawberry  cake. 
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Fried  Chicken 

1  to  2  frying  chickens  Lawrey's  season  salt 

solid  shortening  garlic  salt 

oregano  pepper 

parsley  other  seasoning  salt  you  might  have 

flour 

Cut  up  chicken  leaving  only  the  breast,  thighs,  and  legs.  Take  out  any  giblets  you  Uke,  making 
sure  you  save  the  chicken  livers.   Put  chicken  in  a  bowl  and  add  lemon  juice,  salt,  and  pepper. 
Let  stand  20  minutes,  turning  every  so  often  so  chicken  gets  lots  of  the  lemon  on  it.  Add  all  the 
dry  ingredients  to  a  bag,  the  trick  is  to  use  lots  of  seasoning.   Use  1  /2  c  or  more  of  flour 
depending  on  how  much  chicken  you  have.   I  use  the  electric  frying  pan  turned  on  high.  You 
can't  regulate  a  regular  frying  pan  as  easOy.   Put  shortening  in  it  until  it  is  1/3  full.   Make  sure 
oil  is  hot.   Shake  the  chicken  that  is  damp  in  the  flour  mixture  well.  Add  to  the  hot  oil. 
Remember  to  cook  breasts  last  because  they  take  the  least  amount  of  time  to  cook.   Cook  until 
golden  brown  and  turn  down  and  cook  tU  done.   Cook  about  45  minutes. 

Ann  Richards  '84,  Media  Resources,  Sweet  Briar,  VA 


Perfect  Cliicken 

1  tbsp.  flour  1/2  c.  water 

1  c.  uncooked  rice  3  to  3  1/2  pound  whole  chicken 

1  tbsp.  margarine  1  tbsp.  salt,  pepper,  paprika 

1  c.  sliced  carrots  1  tsp.  basil  leaves 

1/2  c.  sliced  celery  1/8  tsp.  garlic  powder 

1/2  c.  chopped  onion  1  cooking  bag 

1  can  (10  3/4  oz)  condensed  chicken  broth 

Preheat  oven  to  350.   Shake  flour  in  regular  size  Reynolds  oven  bag  (10"xl6");  place  in  13x9x2 
inch  baking  pan.  Add  rice,  butter,  vegetables,  broth,  and  water;  squeeze  bag  gently  to  blend 
ingredients.   Brush  chicken  with  oO;  sprinkle  with  seasonings.   Place  chicken  in  bag  on  top  of 
rice.  Close  bag  with  tie;  make  6-  1/2  inch  slits  in  top  of  bag.   Bake  1  to  1  1/4  hours  Makes  3  to  4 
servings. 

Dianne  King,  Assistant  Director  of  Book  Shop,  Sweet  Briar,VA 
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Kerry's  Chicken 

4  chicken  breast  halves  1  can  cream  of  celery  soup 

1  pkg  dry  onion  soup  mix  pepper  to  taste 

Sprinkle  dry  onion  soup  mix  In  the  bottom  of  pan  (approx  9  Inches  square).  Arrange  chicken 
breasts  on  top.  Sprinkle  with  pepper,  spread  celery  soup  on  top.  Cover  and  bake  at  325  for  1 
1/2  hours.  When  done  place  chicken  breasts  on  platter,  stir  gravy  In  pan  and  pour  over 
chicken  breasts.   Serve  with  rice. 

Kerry  Pollock  '93,  Atlanta.  GA 

Vermouth  Chicken 

(for  the  grill,  kettle  best) 

1/2  c.  dry  white  vermouth  1  large  onion 

1/2  c.  olive  oil  chicken  parts  for  four 

1  bunch  parsley  salt  and  pepper 

Place  chicken  parts  in  marinating  dish  or  bowl.    Mix  vermouth  and  olive  oil.   Pour  over 
chicken.   Salt  and  pepper  chicken.   Chop  parsley  and  onion,  spread  over  chicken.   Marinate 
before  and  during  grilling. 

Neville  Mulock  (daughter  Amy  '93).  Darien.  CT 

Pete's  Martini  Chicken 

Two  whole  chicken  breasts  (boneless)  cut  in  half  1  9  oz  can  artichoke  hearts 

Enough  flour  to  cover  pieces  lightly  3/4  c.  chopped  tomatoes  (fresh) 

2  tbsp  butter  2  tbsp.  capers  (drained) 
2  tbsp.  vegetable  oil  1  tsp.  salt 

1/4  c.  finely  chopped  shallots  1/4  tsp.  ground  pepper 

1  c.  dry  vermouth  2  tbsp.  chives 

1  1/2  c.  unsalted  chicken  stock  lemon  wedges 

Dredge  chicken  breasts  in  flour;  pat  off  excess.   Heat  butter  and  oil  together  in  large,  heavily 
bottomed  skillet  over  medium  heat  until  butter  foams.  Add  chicken  breasts  and  brown  on 
both  sides,  about  2  or  3  minutes  per  side.  Remove  the  breasts  and  set  aside.  Reduce  heat  to  low 
and  add  shallots  to  pan.   Cook  until  soft  (about  3  min).  Add  the  vermouth  to  pan,  turning  heat 
to  high  and  boU  until  vermouth  is  reduced  to  1/4  c.  Add  chicken  stock  and  boil  until  reduced 
by  half.  Add  artichoke  hearts,  chopped  tomato,  capers,  salt  and  pepper.  Reduce  heat  to  low. 
Put  chicken  breasts  back  Into  pan  and  cook  until  done  -  about  6  min.   Sprinkle  chives  over 
chicken  and  serve.  Pass  lemon  wedges  to  squeeze  over  chicken,  if  desired.  Bon  Appetite! 

Coroi  Ten  Broeck  (daughter  Margo  '91),  Williamsburg,  VA 
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Brandied  Chicken  Breasts 

Skin,  bone  and  divide  Into  halves  4  chicken  breasts.   Rub  them  with  brandy  and  allow  them  to 
stand  about  10  minutes.   Season  with  salt,  pepper  and  margarine.   Heat  to  fragrance  6  tbsp. 
sweet  butter  (margarine  if  preferred).   Saute  the  filets  over  medium  heat  6  to  8  minutes  each 
side.  Remove  to  a  heated  platter  and  keep  warm.  To  the  remaining  butter  In  pan  add  1/2  c.  dry 
sherry  and  simmer  over  low  heat  untU  reduced  to  half.  Add,  stirring  constantly,  2  c.  cream  (I 
use  light  cream)  beaten  with  4  egg  yolks.  Season  with  salt,  pepper,  and  nutmeg.  Stir  and  cook 
til  sUghtly  thickened.  Pour  the  sauce  over  chicken  breasts.   Sprinkle  with  grated  swlss  cheese, 
mixed  with  equal  parts  of  fine,  buttered  crumbs.  Glaze  under  broUer. 

Ouida  Bayfield  {daughter  Heather  '94),  Fairfax,  VA 


Hot  Chicken 

Cut  the  chicken  into  pieces  and  then  soak  In  their  own  juice  to  which  you  have  added  lemon 
juice  with  peel,  pepper  and  salt.   Leave  for  15  to  30  minutes.   Fry  the  chicken  in  oil  or 
margarine  until  it  is  half  done,  brown.  Take  it  out  of  the  pan.  Next  fry  a  clove  of  garlic,  1  tsp. 
ginger  powder,  some  pepper  and  MSG  in  the  hot  oU.  Add  1  tbsp.  water,  tomato  ketchup,  1  can 
tomatoes,  1  coarsely  sliced  white  onion,  1  tsp.  Worcestershire  sauce,  1/2  tsp.  sugar.  1  beef  cube 
bullion,  1  tsp.  paprika  powder,  1  tsp.  (or  to  taste),  3  tbsp.  ketchup  (tndo).  Put  the  chicken  back 
into  the  mixture  with  the  lemon  rind  and  Juices.   Cook  slowly  for  1  hour,  being  careful  to  turn 
and  check  on  it  every  so  often.   Should  be  served  with  red  sauce.  For  a  rice  table  or  nisi  remus. 

Ann  Richards  '84,  Media  Resouces.  Sweet  Briar,  VA 


Arroz  con  Polio 


1  chicken  cut  into  8  pieces 

1  chopped  onion  and  1/8  tsp.  garlic, 

minced  or  crushed 
1  2/3  c.  rice 
chopped  tomatoes 
parsley,  salt,  pepper,  saffron,  can  of  red  peppers. 


1  c.  white  wine 

2  c.  chicken  broth 

4  hearts  of  artichokes  (optional) 
peas,  diced  ham,  shrimp  or  clams  2 
(optional) 


Fry  the  chicken  tU  brown,  add  onion,  garlic  and  tomatoes.  Place  these  in  a  shallow  casserole, 
add  1  c.  of  white  wine  and  2  c.  chicken  broth.  When  this  Is  boUing  add  1  2/3  c.  rice,  a  little 
parsley  and  a  bit  of  saffron.  Place  red  peppers  on  top  and  cook,  covered,  In  the  oven  at  350 
untU  chicken  and  rice  are  tender,  25-30  minutes. 

Reprinted  from  MORTAR  BOARD  MENUS 

Laura  Buckham,  Professor  Emeritus  of  Modem  Languages.  Sweet  Briar,  VA 
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Chicken  with  Forty  Cloves  of  Garlic 

5-5  1/2  pound  roasting  chicken  1  tsp.  ground  sage     * 

herb  bouquet  of  bay  leaf,  parsley  an  thyme  1  t  sp. dried  rosemary,  crumbled 

salt  and  pepper  ^  1  tsp.  dried  thyme 

2/3  c.  French  olive  oil  40  unpeeled  garlic  cloves 

1  bay  leaf,  crumbled 

1  loaf  of  French  bread,  sliced  and  toasted 

Preheat  oven  to  325. 

Rinse  and  dry  the  interior  and  exterior  of  the  chicken.  Place  herb  bouquet  in  the  cavity  and 
sprinkle  lightly  with  salt  and  pepper.   Truss  the  chicken;  sprinkle  skin  with  salt  and  pepper. 
In  a  heavy  casserole  with  a  tight  fitting  lid,  heat  the  oU  and  add  bay  leaf,  sage,  rosemary,  and 
thyme.  Add  the  chicken  and  brown  over  medium  heat  on  all  sides.   Place  chicken,  breast  side 
up  in  the  casserole.   Scatter  garlic  cloves  around  the  chicken.   Cover  the  pot  with  foil  brushed 
with  oU  and  press  tightly  against  the  sides  to  seal  it  as  closely  as  possible.  Top  foU  with  lid 
and  place  the  casserole  in  pre-heated  oven.  Cook  about  an  hour,  or  until  juices  run  clear  when 
the  chicken  is  pierced  with  a  toothpick.   Cut  chicken  into  pieces  and  place  with  the  garlic 
cloves  on  a  platter.  Serve  the  Juices  and  toast  separately.  Serves  5-6. 
(spread  creamy  interior  of  garlic  cloves  on  the  toast) 

Alice  Dixon  '82,  Richmond.  VA 


Apple  Butter  Grilled  Chicken 

1  c.  apple  butter  2  tbsp.  brown  sugar 

3  tbsp.  prepared  mustard  1  medium  onion,  minced 

1  tsp.  celery  seed  4  to  8  chicken  breasts 
1/2  c.  apple  cider  vinegar  3/4  tsp.  salt,  or  to  taste 

2  tbsp.  butter  1/3  tsp.  freshly  ground  black 

pepper,  or  to  taste 

Mix  apple  butter,  mustard,  celery  seed,  vinegar,  butter,  brown  sugar,  and  onion  in  saucepan. 
Heat  to  boU.   Pour  over  chicken.   Marinate  and  chUl  at  least  1  hour.  Reserve  sauce.   Grill 
chicken  for  1  hour,  turning  every  15  minutes.   Brush  with  sauce  to  taste. 

Nancy  Hudson  Heir.  Catering  Manager,  Amherst,  VA 
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Divine  Nutmeg  Chicken 


3  tbsp.  butter  1  tsp..  dried  nutmeg 

3  whole  chicken  breasts,  split  and  boned 

3  boxes  frozen  broccoli 

3  tbsp.  butter 

3  tbsp.  flour 

1  1/2  c.  milk 

3/4  c.  mayonnaise 


4  1/2  tbsp.  dry  sherry 

2  tsp.  Worcestershire  sauce 

1  10  oz  can  cream  of  celery  soup 

3/4  c.  heavy  cream,  whipped 

3/4  c.  buttered  bread  crumbs 

1  c.  grated  Parmesan  cheese 


Preheat  oven  to  400.  Cook  chicken  breasts  In  butter  in  covered  dish.   Cook  broccoli  according 
to  package  directions.   Melt  3  tbsp.  of  butter;  stir  In  flour  and  cook  2  minutes.  Slowly  add 
milk,  stirring  constantly  with  a  whisk.  Add  soup,  mayonnaise,  Worcestershire  Sauce,  and 
nutmeg.  Blend  weU;  add  sherry.  Place  broccoli  In  9  x  12"  glass  casserole  dish.  Layer  cooked 
chicken  on  top.  Add  whipped  cream  to  the  cream  sauce  and  pour  it  over  the  chicken.  Cover 
with  a  thin  layer  of  bread  crumbs  and  Parmesan  cheese.  Bake  in  preheated  oven  at  400  for  30 
minutes. 

Alice  Dixon  '82,  Richmond,  VA 


Easy  Chicken-Rice  Casserole 


1  can  cream  of  chicken  soup 

1  can  cream  of  celery  soup 

1  can  (use  soup  can)  white  wine 


1  package  onion  soup  (optional) 

1  c.  uncooked  rice 

3  whole  chicken  breasts 


Mix  all  but  chicken  and  let  stand  for  a  few  minutes.  Put  mixture  in  a  greased  baking  dish. 
Place  spUt  chicken  breasts  on  top.  Cover  with  aluminum  foU.  Bake  1 /2  hour  at  350.  Stir  and 
turn  over  chicken;  bake  another  1/2  hour  at  350  (leave  foU  off  top). 

Edith  D.  Whiteman  (Mrs.  Harold  B.  Whiteman.  Jr).  New  Haven,  CT 


TUESDAY  JUNE,  15 

It  is  raining  this  morning  and  very  dark^I  am  getting  along  very  nicety  infractions  and  transCate  my 
frenck  to  9dama  every  day.   I  made  angeC  caf:^  in  the  morning  it  xuoidd  have  been  very  good  but  it  did  not 
get  done  through.   9dama  made  soap  an  gingerbread  and  afbany  cakes. 
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Chicken  How  -  So 


3  whole  chicken  breasts,  skinned  and  boned 

2  tbsp.  butter 

1/2  tsp.  poppy  seed 

1  can  golden  mushroom  soup 

1 II  c.  water 

1  -  8  oz.  can  drained  bamboo  shoots 

1  beef  bouillon  cube 

1/2  c.  sliced  celery 


1  tbsp.  soy  sauce 

1/2  c.  sliced  onion 

1  tsp.  Worcestershire  sauce 

1/2  tsp.  curry  powder 

1  -  3  oz.  can  sliced  mushrooms 

1  small  green  pepper,  cut  in  strips 

3  tbsp.  dry  white  wine 

1  large  can  chow  mein  noodles 


Cut  chicken  into  thin  pieces.   In  medium  skillet,  brown  chicken  in  butter  til  golden  brown. 
Stir  in  soup,  water,  bouillon  cube,  soy  sauce,  Worcestershire,  curry  and  poppy  seed;  mix  well. 
Cover  and  simmer  15  minutes,  stirring  occasionally.  Add  the  bamboo  shoots,  celery,  onion, 
and  mushrooms.  Cover  and  simmer  10  minutes  more.  Stir  in  green  peppers  and  wine;  cover 
and  simmer  2  to  5  minutes  more.   Pour  over  chow  mein  noodles. 

Pat  Wright,  Library  Associate  Director,  Sweet  Briar,  VA 


Dong's  Chicken  Stir  Fry 


2  chicken  breasts  (boned)  evenly  diced 
1  bunch,  chopped  broccoli 
11/2  large  carrots  sliced  thin 
1/4  c.  peanut  oil 


1/2  c.  peanuts 

2  tbsp.  cornstarch 

2  oz.  water 

4  -  6  oz.  soy  sauce 


A  pinch  of  -  garUc  powder,  cayenne  red  pepper,  ginger,  chile  powder  &  Szechuan  pepper 

In  the  wok  add  oil  to  cover  bottom,  then  add  diced  chicken,  cook  med-high  and  mix 
continuously  till  cooked,  remove  chicken  and  leave  oil.   Put  the  peanuts  into  wok,  stir  and 
cook  until  you  can  smeU  the  peanuts.  Throw  in  the  vegetables  or  cook  untU  colors  are  bright 
and  they  are  tender.  Then  in  a  separate  cup  add  cornstarch,  water  &  soy  sauce,  add  to  mixture 
in  wok  but  then  turn  down  heat.  Add  chicken  and  the  various  spices,  stir  constantly.  When 
you  turn  the  heat  up  the  sauce  will  then  thicken. 

Serve  hot,  on  top  of  rice.   Serves  2-3  people.   (Chicken  can  be  replaced  with  Tofu  and  other 
vegetables  may  be  added  to  your  liking.) 

LisaRabasca  '91,  Huntington.  NY 


TUESDAY  JUNE,  22 

A  [ovdy  day  tfiougfi  ratHer  zvarm  -  Tapa  and  I  started  for  LynchSurg  at  half  past  sv(_.    We  reacfkd  tcmm 
at  ten  A.!M.  and  rode  to  the  drug  store  to  inquire  after  a  dentist. 
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Chicken  Casserole  Barney 


2  1/2  c.  diced  chicken 
1  can  cream  of  celery  soup 
1  can  cream  of  chicken  soup 
1  tsp.  salt 


1  pkg.  Pepperidge  Farm  dressing 
1  stick  butter  or  margarine 
3  c.  chicken  broth 


Dice  chicken  and  put  In  greased  casserole  dish.  Mix  1  c.  broth  with  celery  soup  and  pour  over 
chicken.  Mix  dressing  with  butter  and  1  c.  broth.  Layer  half  of  dressing  over  chicken.  Mix 
cream  of  chicken  soup  with  1  c.  of  broth  and  pour  over  dressing.  Top  with  remainder  of 
dressing.  Bake  at  350  degrees  for  30  minutes. 

Shirley  Barney,  Textbook  and  Arts  Supply  Manager,  Book  Shop  Madison  Heights.  VA 


Chicken  Casserole  Hudson 

2  c.  chopped  chicken 

1  c.  chopped  celery 

1  c.  cooked  rice 

1  small  can  of  water  chestnuts  (drained) 

1/2  c.  mayo 

1  can  cream  of  chicken  soup  diluted  with  1/2  c.  chicken  broth 

Mix  all  of  the  above  and  top  with  topping  of  2  c.  of  pepperidge  stuffing  with  11/2  sticks  of 
margarine.  Bake  30  to  40  minutes  at  350. 

Given  Hudson,  Manager  Duplicating,  Madison  Heights,  VA 


Savory  Chicken  Casserole 

Brown  2  lb.  cut  up  frying  chicken  In  2  tbsp.  of  shortening.  Place  chicken  in  2  qt.  casserole. 
Pour  off  drippings  and  blend  In  seasoning  and  salt.  Dash  of  pepper.  Add  4  quartered  carrots, 
small  onions,  1  package  of  frozen  Fordhook  lima  beans.   Cover  and  cook  20  minutes.  Sttr. 
Pour  over  chicken.  Refrigerate  immediately.  Remove  1  hour  and  15  minutes  before  serving. 
Bake  covered  for  1  hour.  Uncover  and  bake  1 5  minutes  before  serving.  Bake  covered  for  1 
hour.  Uncover  and  bake  15  minutes  or  untU  chicken  is  tender.  Serves  4. 

Ann  Whitley  '47,  Director,  Sweet  Briar  Museum,  Amherst,  VA 
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THE  Chicken  -  Broccoli  Casserole: 
Anyone  can  make  it  and  everyone  enjoys  it. 

12  skinned  boneless  chicken  breasts 

(Cover  and  put  In  350  preheated  oven  for  20  to  25  minutes) 

After  cooling  slice  each  breast  into  serving  pieces. 

Mix  together  and  gently  heat: 

2  cans  cream  of  celery  soup 

2  cans  cream  of  mushroom  soup 

1  c.  mayonnaise 

1  c.  (8  oz  container)  plain  low-fat  yogurt 

Melt  one  stick  of  butter  or  margarine  in  13  x  9-2  baking  pan  or  large  casserole  dish  or  pyrex. 
Cook  enough  fresh  broccoli  flowerettes  to  cover  the  bottom  of  baking  pan.   Undercook  the 
broccolljust  a  little  so  it  remains  firm  and  not  mushy.   Put  pre-cooked  chicken  breasts  on  top 
of  the  broccoli  flowerettes.  Pour  sauce  over  all  and  top  with  one  cup  of  grated  cheddar  cheese. 
If  you  need  a  little  more  cheese  to  cover  completely  go  ahead  and  add  more.  Sprinkle  with  a  c. 
of  blanched  slivered  almonds  and  bake  30  minutes  at  350  covered.   Uncover  and  continue 
baking  for  an  additional  20  minutes.  This  recipe  can  be  prepared  up  to  a  day  ahead  of  time. 
Feeds  approximately  12  people  and  our  family  thinks  it's  really  delicious.   **Please  note:   If 
you  are  making  this  ahead  of  time  and  storing  In  the  refrigerator  prepare  it  In  teflon.  A  pyrex 
would  crack  if  it  went  from  fridge  to  oven. 

We  serve  it  with  brown  rice  and  salad  of  sliced  red  cabbage,  tomatoes,  green  peppers,  onions 
and  avocados  (if  available).    ENJOY! 

Barbara  Doran  (daughter  Patti  '93)   North  Palm  Beach.  FL 


Chicken  and  Broccoli  Casserole 

4  or  6  Boned  Chicken  Breasts  (Depending  upon  size)  2  tbsp.  cooking  sherry  wine 

2  cans  cream  of  chicken  soup  1/2  c.  shredded  sharp  cheese 

1  c.  mayonnaise  1/2  c.  soft  bread  crumbs 

1  tsp.  lemon  juice  2  ten  oz.  packages  frozen  broccoli 

Stew  chicken  breasts.  Prepare  broccoli  as  directed  on  package.   Drain,  lay  in  2  quart 
casserole.   Cover  with  chicken.   Combine  soup,  lemon  juice  &  wine.   Pour  over  chicken  & 
broccoli.   Sprinkle  cheese  and  bread  crumbs  on  top.   Bake  30  minutes  at  350. 

Shirley  Allen  Matzdorf  (daughter  Leigh  '91).  Baltimore.  MD 

WEDNESDAY  JUNE,  23 

/  am  very  gCad  tfiat  we  went  to  town  yesterday  it  is  warm  today  and  my  tooth  feeis  so  much  better. 

H^pse  's  catf  was  Bom  yesterday  it  is  white. 
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Chicken  Delight 


1  10  3/4  oz  can  cream  of  chicken  soup  (undiluted) 

1  4  oz.  can  mushroom  stems  &  pieces  drained 
1/4  c.  chopped  pimento 

2  tbsp.  flour 

1  tbsp.  prepared  mustard 


1  tsp.  salt 

1/4  tsp.  garlic  powder 

1/8  tsp.  pepper 

3  c.  chicken  or  turkey 

1  c.  sour  cream 


Boil  chicken  until  tender.  Cut  Into  pieces.   In  sklUet,  stir  together  soup,  mushrooms,  pimento, 
onion,  flour,  mustard,  salt,  garlic  powder  &  pepper.  BoU.  Blend  in  turkey  &  sour  cream.  Serve 
with  (over)  rice. 
Serves  4  -  6  people 

Mary  Earle  McElroy  Robertson  '84.  Richmond,  VA 


Chicken  n'  Lemon 


Chicken  (Cut  up) 

1  can  cream  of  chicken  soup 

1  tbsp.  lemon  juice 


1/2  tsp.  paprika 
1  tbsp.  parsley 
1/4  c.  pimento 


Brown  chicken  on  medium  high  for  10  minutes.   Pour  ofl"fat.   Stir  in  soup,  lemon  juice  and 
paprika.  Reduce  heat  to  low.  Cover,  cook  10  minutes  or  until  chicken  is  tender. 

Anita  Hildebrandt  Academic  Secretary,  Monroe,  VA 


Chicken  &  Spinach  Enchiladas 


18  flour  tortfllas 

1  can  cream  of  chicken  soup 

butter 

1  c  spinach  water 

2  pkgs.  (10  oz.)  frozen,  chopped  spinach 
3/4  c.  milk 

2  medium  onions,  diced 


2  pints  sour  cream 
1  tbsp.  butter 

3  cans  diced  green  chilis 

6  chicken  breasts  (cooked,  boned  & 

diced) 
3/4  lb.  Monterey  Jack  cheese  - 

grated 


Butter  tortillas  on  one  side.  Cook  spinach  (drain  &  save  water).  Saute  onions  in  butter,  then 
mix  with  spinach  &  chicken.  Sauce  -  Mix  soup,  spinach  water,  milk,  sour  cream,  green  chills 
&  half  of  cheese.  Add  three  quarters  of  sauce  to  chicken  mixture.   Fill  flour  tortillas  with 
mixture.  Roll  tortillas  &  place  seam  down,  in  a  3  quart  casserole  coated  with  cooking  spray. 
Cover  with  remaining  sauce  and  top  with  cheese.  Bake  uncovered  at  350  for  30  minutes. 

Bricmna  Boswell  Brown  '82,  Dallas,  Texas 
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Shell  Fish  Casserole 

Saute  medium  sized  onion  in  about  4  tbsp.  of  butter.  Add  2-3  c.  cooked  rice  and  mix  well.  Add 
1/2  pint  coITee  cream.  1  can  crab  meat,  1  can  lobster  and  mix.  Then  add  about  1/2  c.  or  more  of 
chili  sauce,  salt,  paprika  to  taste.  This  may  be  prepared  several  hours  ahead  and  heated  in 
oven  or  double  boiler. 

Reprinted  from  MORTARBOARD  MENUS  Gertrude  Prior  '29  Amherst.  VA 


Crevettes  St.  Jacques 


1  pound  shrimp  (unshelled) 

2  tbsp.  minced  onion 

1  tbsp.  butter  or  margarine 

1  tbsp.  lemon  Juice 

3/4  tsp.  salt    1  c.  whipping  cream 

1/8  tsp.  marjoram  leaves 

dash  paprika 

3/4  c.  dry  white  wine 

If  large  shrimp  are  used,  cut  them  in  several  pieces. 


3/4  pound  mushrooms,  washed, 

trimmed,  coarsely  chopped 
1/3  c.  butter  or  margarine 
3/4  c.  flour 

2  tsp.  snipped  parsley 

1  tbsp.  butter  or  margarine 

1/3  c.  dry  bread  crumbs 


In  large  saucepan,  cook  and  stir  onion  in  1  tbsp.  butter  until  onion  is  tender.  Add  shrimp, 
lemon  juice,  salt,  marjoram  leaves,  paprika  and  wine;  simmer  2  minutes  longer.    Drain  liquid 
from  shrimp  mixture;  set  aside.   Melt  1/3  c.  butter  in  medium  saucepan  over  low  heat.   Blend 
in  flour.   Cook  over  low  heat,  stirring  until  mixture  is  smooth  and  bubbly.   Remove  from  heat. 
Stir  in  reserved  liquid  and  the  cream.   Heat  to  boiling,  stirring  constantly.   Boil  and  stir  1 
minute.   Stir  in  parsley.   Reserving  about  1/2  c.  sauce  in  saucepan,  pour  remainder  over 
shrimp  and  mushroom  mixture;  heat  through,  stirring  frequently.    Spoon  mixture  into 
casserole  or  individual  baking  dishes;  spread  with  reserved  sauce.   Melt  1  tbsp.  butter  in  small 
skillet;  add  bread  crumbs,  stirring  until  brown.   Place  casserole  in  oven.   Set  oven  at  550  or 
broO:  broil  for  5  minutes.   Spririkle  crumbs  over  casserole,  and  broil  for  another  few  minutes, 
or  until  brown  and  bubbly. 

Serves  4  -  6 

Alice  Dixon  '82,  Richmond,  VA 


FRIDAY  JUNE  25,  1880 

The  census  man  came  and  as  lied  a  great  mam/  questions  I  rode  to  tfie  Capertonj  vAtfi  'J-feCen  they  had  ail 

gont  to  a  picnic. 
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Jenny's  Favorite  Shrimp 


1  lb  of  cleaned  &  deveined  shrimp 

2  tsp.  finely  chopped  green  onion 

1  tsp.  finely  chopped  ginger  (fresh) 

1  tsp.  chopped  garlic 

1  fresh  hot  pepper  -  minced  (seed  if  desired) 

black  pepper  to  taste 


3  tbsp.  ketchup 

2  tbsp.  sugar 

2  tbsp.  white  vinegar 

2  tbsp.  sherry  or  rice  wine 

1  tbsp.  soy  sauce 


To  Prepare: 

1)  Place  shrimp  in  a  bowl  and  add  1  /2  tsp.  salt  and  1  c.  cold  water.  Allow  to  stand  2  minutes, 
then  rinse  with  cold  water  about  1  minute,  or  until  the  shrimp  start  to  turn  slightly  white. 

2)  Make  a  marinade  with:   2  tsp.  cornstarch  mixed  with  4  tsp.  water,  1/2  egg  white,  1/2  tsp. 
salt.   Mix  with  shrimp  and  allow  to  stand  15-20  minutes. 

To  Cook: 

1)  Heat  3-4  tbsp.  of  cooking  oU  in  a  wok  or  large  frying  pan  over  high  heat.  Drain  any  excess 
marinade  from  shrimp.  Add  shrimp  and  stir  fry  8- 10  seconds.  The  shrimp  should  curl  up. 
Remove  immediately  &  drain. 

2)  Add  4  more  tbsp..  of  oil  to  wok  over  med-high  heat.  Add  hot  peppers  then  onion,  garlic,  and 
ginger  and  stir  briefly.   Return  shrimp  to  wok,  stirring  quickly.  Add  seasonings  to  mixture 
and  stir.   Stir  fry  for  1-2  minutes.   Remove  to  a  serving  dish  and  serve  with  cooked  rice.  Top 
shrimp  with  another  chopped  green  onion  for  garnish. 

Jenny  Mortimore,  Amherst,  VA 


Creole  Seafood  Gumbo 


2  lb.  okra  (fresh  &  sliced)  or  2  cans  okra 
1  stick  butter 

2/3  c.  celery  (chopped) 

1  green  pepper  (chopped) 

1/2  tsp.  sugar 

1  large  onion  (chopped) 

1/2  bunch  shallots  (chopped) 

3  toes  garlic  (chopped) 

1  lb.  crabmeat  (claw  or  white  meat) 
seasonings 


2  bouillon  cubes 
kitchen  bouquet  for  color 

2  tbsp.  cooking  oil 

3  bay  leaves 

2  large  cans  tomatoes 
2  small  cans  tomato  sauce 
2  lbs.  shrimp  (raw  and  peeled) 
6  crabs  (broken  in  pieces) 
2  tbsp.  flour 


Saute  chopped  ingredients  in  oil  and  butter  in  a  large  soup  pot.  Add  the  flour  and  mix  well. 
Add  the  tomatoes  and  tomato  sauce,  then  okra  (washed  first  and  drained  in  colander)  then 
seafood.  Finally  add  bay  leaves,  bouillon,  sugar  and  a  lot  of  salt,  pepper,  and  cayenne  peppers 
to  taste.  Add  about  a  tbsp.  of  kitchen  bouquet  for  a  rich  color.   Cook  for  about  2  hrs.  on  low. 
Serve  in  a  bowl  over  rice  and  with  French  bread  and  a  salad  for  a  delicious  meal.   Freezes  well. 
Serves  about  10-12. 

Betsie  Meric  Gambel  '73.  Melairie,  LA. 
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Garides  a  la  Plaka 


2  lbs.  raw  shrimp 
2  tbsp.  minced  parsley 
Juice  of  three  lemons 
1  tbsp.  oregano  leaves 


1  c.  olive  oO 

1  tsp.  salt 

1  c.  dry  white  wine 


Wash  the  shrimp  and  remove  shells.  Place  them  in  a  roasting  pan.  Combine  remaining 
ingredients,  pour  over  the  shrimp  and  mix  well  so  shrimp  are  completely  coated.  Bake  at  450 
degrees  for  20  minutes,  or  until  shrimp  turn  pink.   Serve  over  rice  with  a  generous  helping  of 
pan  Juices.     Serve  with  crusty  bread,  a  green  salad  and  chilled  retstna. 

Adapted  from  GREEK  COOKING  FOR  THE  GODS  by  Eva  Zane 

Pat  Wright,  Director  of  Library,  Sweet  Briar,  VA 


Jambalaya 


11/2  lbs.  sausage  (sliced) 
3  tbsp.  bacon  drippings 
3  tbsp.  flour 
2  medium  onions  (chopped) 

1  bunch  shallots(chopped) 

2  tbsp.  parsley  (chopped) 


2  cloves  garlic  (chopped) 
2  c.  rice(uncooked) 
2  1/2  c.  water 
3/4  tsp.  red  pepper 
2  tsp.  salt 


In  a  large,  hea\y  pot  brown  meat  in  drippings;  remove  and  add  flour  and  cook  slightly.  Add 
onions,  parsley,  shallots,  and  garlic.  Cook  until  soft.  Add  water,  rice  seasonings  and  sausage. 
When  it  comes  to  a  boil,  lower  heat  to  the  lowest  point  and  cook  for  about  1  hr.  covered  tightly 
(do  not  uncover  to  peek)  After  an  hr.,  remove  lid  and  let  cook  a  few  minutes  more  if  necessary 
to  dry  rice  a  little.  Serves  6-8.  Serve  with  a  salad  and  garlic  bread. 

Betsie  Meric  Cambel  '73,  Metarie,  LA 


Linguini  and  Clam  Sauce 


1  can  (7.  1/2  oz)  minced  clams 

1  medium  garlic  clove  (minced) 

2  tbsp.  margarine 


1  can  cream  of  mushroom  soup 

2  tbsp.  parmesan  cheese 
linguini 


Mix  the  first  five  ingredients  in  a  pan-stir  and  simmer  for  approximately  20  min.    Cook 
linguini  according  to  package,  dram  and  serve  covered  with  clam  sauce. 

Patty  Jennings.  OJJice  Manager /Bldg.  Supervisor  Dept.  of  Physical  Education  and  Athletics 
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Fish  Creole 


You  can  make  this  with  cod,  flounder,  halibut,  haddock  or  whiting-- 


1  lb.  fresh  or  frozen  fish  fillets 

1/2  c.  chopped  onion 

1/2  c.  chopped  green  pepper 

1  clove  garlic,  minced 

1/4  c.  butter  or  margarine 

1  16  oz.  can  tomatoes,  cut  up 


1  tbsp.  instant  chicken  bouillon 

1/4  tsp.  bottled  hot  pepper  sauce 

1  tbsp.  cornstarch 

1  tbsp.  cold  water 

hot  cooked  rice 

1  tbsp.  dried  parsley  flakes 


Thaw  fish,  if  frozen.   In  a  10  inch  skillet  cook  onion,  green  pepper,  and  garlic  in  butter  or 
margarine  till  tender  but  not  brown.  Add  undrained   tomatoes,  parsley  flakes,  bouillon 
granules,  and  hot  pepper  sauce.   Simmer,  cover,  for  10  minutes.   Blend  together  cornstarch 
and  cold  water.   Stir  into  tomato  mixture.   Cook  and  stir  till  thickened  and  bubbly.   Cut  fish 
into  1  inch  pieces.  Add  fish  to  tomato  mixture,  stirring  to  coat.   Return  to  boUing:  reduce  heat. 
Simmer,  covered,  for  5  to  7  minutes  or  until  fish  flakes  easily  when  tested  with  a  fork.   Serve 
fish  mixture  over  rice.  Makes  4  servings. 

Bessie  Ktrkwood.  Associate  Professor  of  Mathematical  Sciences,  Sweet  Briar,  VA 


Serviche 

2  lbs.  of  scallops  cooked  in  wine  for  10  minutes 

2  cans  of  stewed  tomatoes,  drained 

1  jar  of  capers 

flavor  with  hot  peppers 

Elizabeth  Rapello  (daughter  Susan  '93).  Albany.  NY. 


parsley  flakes,  garlic 

4  tsp.  of  white  wine  vinegar 

4  tsp.  olive  oO 

chill  and  serve  with  garnish 


Mock  Crab  Newburg 

4  tbsp.  milk 


1  6  oz.  can  crab  meat 

1  10  1/2  oz.  can  of  mushroom  soup 


Stir  in  crab  meat  and  heat  to  boULng.  remove  from  fire  and  add  2  tbsp.  sherry. 
Boxwood  Inn 


SUNDAY  JUNE  27,  1880 

It  is  very  warm  today.    I  watked out  to  meet  9-(ekn  at  4  o'cbck_sau>  Martha  and9dary  too.   U^ary  had 

on  a  yellow  skirt  Btue  poConaises,  green  sash,  purpU  necktie  and  red  ribon  she  bokj-d  [ike  a  rainbow — 
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Lobster  Tetrazinni 

Break  1/2  lb.  macaroni  Into  pieces  and  cook  in  salted  boiling  water  until  tender.   Blend  2  tbsp. 
butter  with  11/2  tbsp.  flour  untO  smooth.  Add  1/4  tsp.  mustard,  3/4  tsp.  salt  and  a  pinch  of 
pepper.  Add  1  small  minced  onion.   Stir  in  1  1/2  c.  milk  and  stir  until  sauce  is  thickened  and 
smooth.  Add  1/2  c.  of  grated  cheese,  stirring  until  cheese  is  melted.  Add  4  tbsp.  sherry.   Butter 
a  2  qt.  casserole.  Lay  the  macaroni  in  it.  Top  macaroni  with  3  c.  of  lobster  meat(cooked). 
Sprinkle  with  lemon  juice  and  pour  cheese  sauce  over  lobster  and  top  with  bread  crumbs.   Dot 
with  butter.   Bake  35  min  or  until  mixture  is  hot  and  bubbly. 

Boxwood  Inn 


Crab  and  Rice  in  Sea  Shells 


1  c.  of  cooked  rice 

1  6  1/2  oz  can  of  crab  meat  (flaked*) 

5  hard  cooked  eggs  chopped 

1  1/2  c.  mayonnaise 

1/2  tsp.  salt 

1/4  tsp.  cayenne  pepper 


few  grains  black  pepper 

1  tbsp.  minced  parsley 

2  tsp.  finely  chopped  onion 
1  6  oz.  can  evaporated  milk 
1/2  c.  fmely  shredded  cheddar 

cheese 


Combine  first  3  ingredients  in  a  bowl.   Blend  together  remaining  ingredients  except  cheese. 
Turn  into  rice  mixture  and  mix  well.   Put  in  shells  and  sprinkle  with  cheese.   Bake  in  350 
degree  oven  until  cheese  is  melted  and  mixture  is  thoroughly  hot  8  servings. 

Boxaiood  Inn  1 960 


Tuna  Pie 


1  can  Pillsbury  crescent  rolls 

1  sm.  can  tuna  drained 

1  1/4  c.  shopped  cheese-  Velveeta 

3  beaten  eggs 

1  can  cream  of  chicken  soup 


2  tsp.  minced  onions 
1  tsp.  flour 

1  tsp.  chives 

3  tsp.  milk 


Make  pie  dough  out  of  rolls.   Mix  Ingredients.  Crumble  3  pieces  of  crisp  bacon  on  top.   Bake  40- 
50  minutes  at  350  degrees. 

Gay  Kenney,  '82.  Los  Angeles.  CA 


MONDAY  JUNE,  28 

I  got  up  at  four  o'cCock^  and  came  down.  I  couCd  not  get  any  roses  it  vjas  so  -wet  out.  9i{r.  Wrigfit  came 
today  and  decided  on  the  buifding  it  is  to  cost  one  tfwusand —  it  is  very  warm  today  I  made  MSany  cafie 
tfie  receipt  is...  4  eggs,  1  1/2  pound  flour,  1  fbs  sugar,  1/2  (bs  butter,  1  teacup  cream,  1  tea  spoonful  soda. 
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Shrimp  Casserole  with  Almonds 

2  lbs.  green  shrimp  1  tbsp.  lemon  juice 

3  tbsp.  salad  oil  3/4  c.  uncooked  rice 
2  tbsp.  butter  1/4  c.  chopped  onion 
1/4  c.  chopped  green  pepper  1/8  tsp.  black  pepper 
1  /8  tsp.  mace  dash  of  cayenne 

1  c.  tomato  soup  1  c  heavy  cream 

1/2  c.  sherry  1/2  c.  slivered  almonds 

Cook  the  shrimp,  sprinkle  with  lemon  juice  and  olive  oil.  and  set  aside.  This  is  better  if  it 
marinates  for  several  hours.   Cook  the  rice  and  set  aside.   Saute  the  onions  and  green  pepper  in 
butter.  To  this,  add  seasonings,  the  soup,  cream,  and  sherry.   Combine  with  shrimp  and  rice 
and  cover  with  slivered  almonds.   Cook  for  55  minutes  at  350  oven.   8-12  servings. 

Mary  Haskins  King.  Sweet  Briar  VA. 


Crab  Casserole 

1  lb.  crabmeat  1/2  c.  chopped  celery 

2  tbsp.  chopped  green  pepper  1/4  c.  melted  butter 
2  tbsp.  flour  1  c.  milk 

1  egg  yoLk,  beaten  2  tbsp.  lemon  juice 

1/2  tsp.  salt  1/8  tsp.  pepper 

1  tbsp.  melted  butter  1/4  c.  dry  bread  crumbs 

Remove  all  shell  or  cartUage  from  crabmeat.    Cook  celery  and  green  pepper  in  butter  until 
tender.   Blend  in  flour.  Add  milk  gradually  and  cook  until  thick,  stirring  constantly.   Stir  a 
little  of  the  hot  sauce  into  the  egg  yolk,  add  to  remaining  sauce,  stirring  constantly.  Add 
lemon  juice  seasonings,  and  crabmeat.  Place  in  a  well  greased  1  qt.  casserole.  Bake  at  350 
degrees  for  20-25  minutes,  or  until  brown.   6  servings 

Jean  Crispen  (mother  of  Jennifer  Crispen).  Bolton.  MA 


Crab  and  Mushroom  Casserole 

Saute  1  lb.  sliced  mushrooms  in  2  tbsp.  butter  5  minutes.   Melt  6  tbsp.  butter,  blend  1/3  c.  flour, 
add  a  10  oz.  can  chicken  broth  and  1  1/2  c.  cream.   In  a  six  c.  casserole  arrange  in  alternate 
layers  the  mushrooms,  sauce  and  king  crab  meat  from  two  6  1/2  cans.   Sprinkle  with  buttered 
crumbs,  grated  cheese.   Bake  in  slow  oven  (300  degrees)  until  brown  and  bubbly.    Serves  6-8 
people. 

Boxwood  Inn  1 958 
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Sea  Food  Quiche 


For  6-8  people 

10"  pie  shell  (pre-baked) 

1/4  lb.  peeled  shrimp 

1/4  lb.  bay/sea  scallops 

2  oz.  smoked  salmon  1/4"  strips 


4  eggs 

1  1/2  c.  heavy  cream 

1  c.  shredded  gruyere 
1/4  tsp.  salt 

2  tbsp.  chopped  shallots/scallions 


Heat  oven  to  375 

In  turn,  saute  shallots/scallions,  shrimp  and  scallops  in  butter.   Set  aside.   In  a  bowl  combine 
eggs,  cream  and  salt  and  whip  on  high  speed  until  frothy.  Add  shredded  gruyere  cheese  (set 
aside  2  tbsp.) 

Assembly: 

Line  pre-baked  pie  shell  with  strips  of  smoked  salmon.    Scatter  shallots/scallions,  shrimps 
and  scallops  over  pie  shell.  Pour  egg/cheese  mixture  over  all.   Sprinkle  with  remaining  cheese 
and  dot  with  butter.   Bake  at  375  until  puffed  and  golden  (35-40  minutes) 

Pamela  Langlois  (wife  of  Emile  Langlois.  Professor  of  French).  Lynchburg,  VA 


Almond  Crab  Momay 


1  c.  slivered  almonds 

1  lb.  small  mushrooms,  halved 

1/2  abutter 

1  clove  garlic,  minced 
1/3  c.  flour 

2  c.  half  and  half  cream 
1  tsp.  Dijon  mustard 


Dash  cayenne  pepper 

6  oz.  Swiss  cheese,  shredded 

1/3  c.  grated  Parmesan  cheese 

11/2  lb.  fresh  or  imitation  crab  meat 

2  c.  coarse,  firm-textured,  fresh  bread 

crumbs 
1/2  tsp.  dill  weed 


Spread  almonds  in  shallow  pan.  Toast  in  a  350  oven  for  about  10  minutes  or  until  almonds 
are  a  light  golden  brown,  stirring  once  or  twice;  cool.   Saute  mushrooms  in  1/4  butter  and 
garlic  Just  until  tender.  Stir  In  flour.  Blend  in  half  and  half,  mustard  and  cayenne  pepper. 
Bring  to  boil,  stirring  constantly;  cook  until  thickened,  about  2  minutes.   Sprinkle  in  1/2  c. 
Swiss  cheese  and  Parmesan  cheese.   Heat  until  cheeses  melt,  stirring  constantly;  remove  from 
heat.   Fold  in  crab  and  1/2  c.  almonds.   Spoon  into  8  individual  (one  cup)  baking  dishes.   Melt 
remaining  1/2  c.  butter.   Combine  melted  butter  with  bread  crumbs,  remaining  1  cup  shredded 
Swiss  cheese  and  1/2  c.  almonds  and  dill  weed.  Sprinkle  over  crab  mixture.  Bake  in  a  350 
oven  for  20-25  minutes  or  untU  bubbly.   Makes  8  servings. 

Pam  Filson  (daughter  Shelbie  '91),  Forest.  VA. 
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Lemon  Sole 
Fillets  Almandine 

1  pound  fish  fillets  (sole,  orange  roughy,  etc.)  1/2  c.  slivered  almonds 

lemon  Juice  to  taste  1/2  c.  margarine  or  butter 

salt  to  taste 

Rub  fillets  with  lemon  Juice  and  salt.   Place  in  2-  quart  casserole:  cover  and  microwave  on 
high  power  for  5  to  6  minutes  or  until  lightly  browned.  Pour  over  fillets.  Yield  4  servings. 

Mary  Fran  McCarthy.  Former  Director  of  Development,  Lynchburg,  VA 


Creamy  Fish  Fillet 


2  lbs.  fish  fillets,  any  kind 

1  c.  sour  cream 

1/4  c.  parmesan  cheese 

1  tbsp.  lemon  Juice 

1  egg,  hard  boiled  and  mashed 


1/2  tsp.  salt  if  desired 

2-3  drops  Tabasco  sauce 

1  smaU  tomato,  chopped  up  fine 

paprika 

1  small  onion,  diced  very  fine 


Put  all  ingredients  in  a  bowl  except  fish  and  paprika.  Mix  well  and  mash  with  the  back  of  a 
spoon  to  blend  into  a  smooth  mixture.  In  1  or  2  greased  baking  dishes,  place  the  fillets  In  a 
single  layer.  Spoon  the  cream  mixture  over  the  fish  and  then  sprinkle  with  paprika.  Bake  20- 
30  minutes  at  350  degrees.  Serve  with  a  hot  green  vegetable.  Serves  4-5. 

Bessie  Kirkwood,  Associate  Professor  of  Mathematical  Sciences,  Sweet  Briar,  VA 


Alaska  Salmon  RR 


1  /4  c.  olive  oil 
1/4  c.  white  wine 
1/4  c.  live 
1/4  c.  parsley 
1/4  c.  dill 


3  tbsp.  grey  poupon 

5  tbsp.  minced  onion 
2  cloves  garlic  minced 
1/8 tsp.  pepper 

6  Alaska  Salmon  steaks  (thawed) 


Combine  all  ingredients  except  salmon.   Coat  salmon  in  mustard  mixture.   Marinate  in 
refrigerator  4  hours.  Turn  every  2  hours.  Place  salmon  on  barbecue  griU,  brush  with 
marinade.    Barbecue  10  minutes  per  inch  of  thickness  or  until  salmon  flakes  easily  when 
tested. 

Ramond  G.  Ruff,  daughter  Susannah  '94.  Fairfax  VA 
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Rainbow  Trout  in  Finnish  Manner 

I.  1  fillet  of  rainbow  trout 

II.  Brush  the  fish  with  olive  oil  and  sprinkle  with  salt  and  white  pepper 

III.  Put  the  fish  in  microwave-proof  dish  (not  plastic) 
Top  it  with: 

1/2  c.  sour  cream  or  creme  fralche 
1 II  c.  spring  onions,  chopped 
1/2  c.  fresh  sorrel  (optional) 
1/2  c.  fresh  diU,  chopped 

IV.  Microwave  for  4-5  min.  depending  on  the  size  of  the  fish.  Do  not 
overcook!  When  done  the  fish  turns  pink  and  will  flake  easily. 

E^a  Celli,  Associate  Professor  of  Dance,  Charlottesville ,  VA 


Shrimp  Casserole  with  Almonds 

2  lbs.  frozen  shrimp  1  tbsp.  lemon  Juice 

3  tbsp.  salad  oil  3/4  uncooked  rice 

2  tbsp.  butter  1  /4  c.  chopped  onion 

1/4  c.  chopped  green  pepper  1/8  tsp.  black  pepper 

1  /8  tsp.  mace  dash  of  cayenne 

1  c.  tomato  soup  1  c.  heavy  cream 

1/2  c.  sherry  1/2  c.  slivered  onions 

Cook  the  shrimp,  sprinkle  with  lemon  Juice  and  oUve  oil,  and  set  aside.  This  is  better  if  it 
marinates  for  several  hours.  Cook  the  rice  and  set  aside.  Saute  the  onions  and  green  pepper  In 
butter.  To  do  this  add  seasonings,  the  soup,  cream,  &  sherry.  Combine  with  shrimp  and  rice 
cind  cover  with  slivered  almonds.  Cook  for  55  minutes  at  350  degrees.  8-12  servings. 

Mary  Haskins  King,  Sweet  Briar  VA 


SUNDAY  JULY  4,  1880 

It  is  very  zvarm  today.  Tapa  tvas  going  to  chuTch  but  he.  did  not  fed  so  wetC.  I  went  out  zi/ith  9{&Un 
under  the  white  pine  tree  I  toofisonu  appCes  and  cake  and  my  CittCe  Budget  of  water.    I  went  to  miClQng 
and  milked  'BCossom — 
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Souvlakia 

3  lbs.  boneless  leg  of  lamb,  cut  into  1"  cubes  4  firm  tomatoes,  quartered 

1  c.  olive  oil  3  green  peppers,  cut  in  I'squares 

1  tsp.  oregano  16  mushrooms,  caps  and  stems  separated 

2  cloves  garlic,  minced  8  small  onions 

2  bay  leaves  salt  and  pepper  to  taste 

1/3  c.  lemon  juice  1/4  c.  white  vinegar 

Place  lamb  cubes  in  bowl.   Combine  olive  oil,  lemon  juice,  vinegar,  garlic  salt  and  oregano  and 
pour  mixture  over  lamb.  Put  tomatoes,  onions  and  bay  leaves  on  to  of  meat.  Marinate 
overnight  in  refrigerator.    Skewer  lamb,  using  9-12"  skewers,  alternating  with  mushroom 
caps,  stems  onions,  peppers,  and  tomatoes.  Cook  over  charcoal  or  in  broiler  15  minutes  or 
until  cooked.  Turn  and  baste  frequently  (using  marinade)  Serves  6-8. 

Chris  Pikrallidas,  Former  Instructor  tn  Economics  Sweet  Briar,  VA 


Marinated  Flank  Steak 

1  flank  steak  2  cloves  garlic 

1/3  c.  vegetable  oil  1  tsp.  Worcestershire  sauce 

3/4  c.  ketchup 

Score  flank  steak  on  both  sides,  place  in  blender  the  remaining  ingredients  and  blend  well. 
Place  steak  in  shallow  covered  dish.  Pour  sauce  over  steak,  turn  meat  to  cover,  cover  with  lid 
and  place  in  refrigerator  over  night.  Grill  over  charcoal  until  desired  (best  when  medium  rare) 

Bettina  Doucette  (daughter  Al  '91),  Stafford,  VA 


FRIDAY  JULY  9.  1880 

Very  foggy,  we  intended  to  start  at  4  o'cbcll  to  catch  the  five  o'cbclitrain  But  it  zvas  so  foggy  and  I 
overstepped  myseCf  and  so  we  went  in  tfu  carriage.   I  went  to  the  dentist  and  had  two  teeth  fiikd.  Tapa 
met  UncCe  Sing  and  we  tooli  dinner  at  the  Lynch  house. 
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Veal  Chops 

4  loin  veal  chops,  about  1/2  lb  each  1/4  c.  finely -grated,  fresh  Parmesan  cheese 

1/4  c.  flour  salt  and  freshly-ground  pepper 

4  firm,  white,  unblemished  heads  of  endive  4  tbsp.  butter 

2  tbsp.  water  2  tbsp.  finely  chopped  shallots 

3  tbsp.  cognac  1  1/2  c.  heavy  cream 


Sprinkle  chops  on  both  sides  with  salt  and  pepper.  Dredge  lightly  on  both  sides  in  flour. 
Heat  3  tbsp.  butter  in  heavy  skillet  large  enough  to  place  the  chops  in  one  layer.  Cook  chops 
over  moderately  low  heat  8  to  10  min.  and  turn.  Cook  uncovered  15  min.  longer.  While  the 
chops  are  cooking,  place  endive  in  heavy  saucepan.  Add  the  remaining  tbsp.  of  butter,  salt  and 
pepper  and  the  water.  Cover  closely  and  simmer  25  min.  Take  care  that  the  endive  does  not 
bum.  If  necessary,  add  a  bit  more  water.  When  the  chops  are  done  transfer  them  to  a  warm 
platter  and  cover  with  foil.  Add  the  shallots  to  the  skillet  and  cook,  stirring  with  a  wooden 
spoon,  for  30  seconds.  Add  the  cognac  and  flame  it.  SUr  with  the  spoon  to  dissolve  the  brown 
particles  that  cling  to  the  bottom  and  sides  of  the  skillet.  Add  the  cream  and  cook,  stirring 
over  high  heat.  Cook  about  5  min,  or  until  cream  is  thickened  and  smooth.  Strain  sauce  into  a 
saucepan  and  add  salt  and  pepper  to  taste.  Preheat  over  400  degrees,  arrange  chops  In  one 
layer  in  an  oval  au  gratin  or  baking  dish.  Press  the  endive  gently  to  remove  any  excess  liquid. 
Arrange  the  endive  around  the  chops.  Spoon  the  sauce  over  all  and  sprinkle  with  the  cheese. 
Bake,  uncovered  15  min. 

Yield  four  servings. 

Martha  Budd  Shelnutt  '47.  wamtngton  DE 


SATURDAY  JULY  17,  1880 

CooCer.   I  rode  out  to  the  zvoocis.   I  do  notftdtotU.  I  have,  a  pain  in  my  face  and  a  head  ache.   the.  xoe([ 
tastes  so  bad  [iks  a  dead  Tat.  Logan  went  in  the  zfeCCin  the  morning  and  9^r.  Smoot  in  the  evening  But 
couidjind  nothing.   Odartha  heard  that  "Lstha  (BihSy  had  Been  sun  stroke- 
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standing  Rib  Roast,  Yorkshire  &  Special  Mustard  Roast 

Select  a  bone-in  rib  roast.  Allow  1  lb  per  person.  Remove  bone.  Cut  small  gashes  in  roast  and 
insert  garlic  slivers  into  the  gashes.  Use  appoxtmately  3  slivers  of  garlic  per  lb.  Rub  roast  all 
over  with  salt,  pepper,  and  flour.  Insert  a  meat  thermometer  and  place  roast  on  a  roasting 
rack  placed  in  a  3"  deep  rectangular  pan.  Place  pieces  of  suet  on  top  of  the  roast,  and  secure  the 
suet  with  toothpicks.   Cook  30  min.  per  lb.,  or  until  the  meat  thermometer  indicates  that  the 
center  is  rare.  When  done,  remove  roast,  cover  with  a  dishtowel  and  allow  it  to  repose.  Reserve 
1/8  tsp.  of  drippings  for  mustard. 
Yorkshire  Pudding 
2  c.  sifted  all-purpose  flour  2  c.  milk  (at  room  temp.) 

1  tsp.  salt  4  eggs  (at  room  temp.) 

While  roast  is  cooking,  prepare  the  yorkshire  pudding  batter.  Mix  the  flour  and  salt  together. 
Mix  the  milk  and  eggs  together,  beat  wet  and  dry  Ingredients  together  until  smooth.  After 
roast  has  been  removed,  raise  oven  temperature  to  400  degrees.  Pour  yorkshire  pudding  batter 
into  rectangular  pan  with  drippings  from  the  roast.  Move  oven  rack  to  center/top  of  the  oven. 
Baike  Yorkshire  pudding  fro  30  min  at  400  degrees.  DO  NOT  open  oven  door  while  cooking. 
When  done,  cut  into  squares  and  place  around  carved  roast. 
Special  Mustard 

2  egg  yolks  3/4  c.  vegetable  oil 

2  tbs  dijon  mustard  1  tbsp.  finely  chopped  shallots 

tsp.  dry  mustard  1  tbsp.  sour  cream 

1  tsp.  salt  1/8  tsp.  meat  dissolved  in  1  tbsp.  water 
several  grains  cayenne  pepper  3  tbsp.  whipped  cream 

2  tsp.  tarragon  vinegar 

Put  egg  yolks  and  both  mustards  in  a  bowl;  add  salt  &  pepper  untU  very  thick.  Slowly,  drop  by 
drop  untU  the  sauce  thickens.  Fold  in  the  remaining  Ingredients.  Serve  the  roast. 

Alice  Dixon  '82,  Richmond.  VA 


Meat  Loaf 

1  1/2  lb.  Ground  Chuck  1  can  vegetable  soup  (no  water) 

salt  and  pepper 

Mix  together.  Top  with  ketchup  and  brown  sugar.  Bake  at  350  for  45-60  min.   Pour  off  fat. 

Theresa  Condy  (daughter  Kerry  '92).  Tiburan,  CA 
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SicUian  Meat  Roll 


2  beaten  eggs 

3/4  c.  soft  bread  crumbs  (1  slice) 

1/2  c.  tomato  juice 

2  tablespoons  snipped  parsley 

*  1/2  tsp.  dried  oregano,  crushed 
1/4  tsp.  salt 

*  1/4 tsp.  pepper 


*  1  clove  garlic,  minced 

2  lbs.  lean  ground  beef 

8  thin  slices  boiled  ham 

6  oz.  shredded  mozzarella  cheese  (11/2  c.) 

3  slices  mozzarella  cheese  halved  diagonally 
paprika 

4-5  mushrooms  sliced  thin  (optional) 


Combine  first  8  ingredients,  mix  well.  Add  beef,  mix  rectangle.  Arrange  ham  atop  meat, 
leaving  a  small  margin  at  top.  Starting  from  short  end  carefully  roll  up  meat,  using  paper  to 
lift.  Seal  edges  and  ends.  Place,  seamslde  down  in  baking  pan.  Bake  at  350  till  done,  11/4 
hours.  Place  cheese  wedges  over  top  of  foU;  return  to  oven  in  about  5  minutes-  cheese  will  be 
melted.    Sprinkle  with  paprika. 

*1  usually  use  more  than  the  recipe  calls  for  of  these  spices.  Sometimes  I  add  a  dash  of  tobasco 
and  1  tsp.  worcesteshtre  sauce. 

Geoffrey  Frasz,  Former  Assistant  Professor  of  Philosophy,  Sweet  Briar,  VA 


Beef  Stroganoff 


2  lbs.  tenderloin,  cut  into  strips 
2  large  onions,  sliced  thin 
1-2  cloves  garlic,  crushed 
1/2  can  tomato  paste 

2  tsp.  worecestershire  sauce 

3  tbsp.  paprika,  salt,  pepper 


1  can  bouillion  (room  temperature) 

1/2  -3/4  lb.  fresh  mushroons  sliced 

3  tbsp.  soy  sauce 

3  tbsp.  din  weed 

1  tsp.  mustard  powder 


Saute  onions  and  garlic  until  golden.  Shake  meat  in  bag  with  a  little  flour,  salt  and  pepper. 
Brown  meat  in  butter  well,  in  seperate  skillet.  Add  to  onions,  and  add  all  other  ingredients 
except  sour  cream.   Simmer  over  very  low  heat  about  one  hour,  stir  in  sour  cream  just  before 
serving.  Do  not  let  sour  cream  hoil.  Serve  over  wide  noodles.  Recipe  can  be  frozen  without 
sour  cream.  Thaw  and  heat  and  add  sour  cream.  Easy  to  double  or  triple  for  12-15  people. 
Serves  6 

Mrs.  Wm.  Ross  Walker,  Jr.  (daughter  Squiffy  '91),  Richmond,  VA 
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Beef  Burgundy 

A  big  advantage  of  this  recipe  is  that  it  can  be  made  ahead.  It  actually  improves  in  flavor  if  it 
sits  overnight  in  the  refrigerator.   It  may  be  cooked  in  the  oven  or  in  a  flame  proof  casserole 
(or  lai^ge  pot)  on  top  of  the  stove.  Serves  8  to  10. 


3  lbs.  stewing  beef  cut  into  one-inch  cubes 

and  rolled  in  flour 
2  tbsp.  butter 
2  tbsp.  vegetable  oil 
2  medium  onions  cut  fine 

2  large  cloves  garlic  peeled  and  crushed 

3  c.  red  wine  (or  replace  some  of  the 
wine  with  chicken  broth) 


1/2  small  (6  oz.)  can  of  tomato  paste 
2  lbs.  carrots  cut  into  large  chunks 

on  the  diagonal 
4  large  stalks  celery  cut  into  small  pieces 
1  green  pepper 
1  tsp.  basil 
1  tsp. tarragon 
1/2  lb.  mushrooms  sliced  thin 


Heat  half  the  butter  and  oil  in  a  large  skillet  over  medium  high  heat.  Add  one-third  of  the  beef 
and  brown  on  all  sides.  Set  aside.   Brown  remaining  two  batches  of  beef,  adding  butter  and  oil 
as  required,  and  set  aside.  Add  onions  and  garlic  to  the  skillet  and  cook  until  transparent, 
stirring  frequently.  Transfer  beef  back  to  the  skiUet  and  sprinkle  with  flour  to  absorb  any 
remaining  fat  or  oU.   Cook  briefly  and  transfer  to  large  casserole  or  pot.  Add  tomato  puree 
and  wine  (or  wine/chicken  broth  mix)  and  bring  to  a  boil.  Cook  for  one  hour  In  a  preheated 
325  oven  (or  simmer  for  one  hour  on  top  of  the  stove).  Add  water  as  required  to  cover  meat. 
Add  carrots,  celery,  green  pepper,  basil,  and  tarragon  and  cook  for  an  additional  hour.  Add 
the  mushrooms.   (At  this  point  the  dish  can  be  refrigerated  for  eating  another  day).  Cook  until 
the  beef  is  tender  and  the  carrots  are  soft  enough  to  be  pierced  with  a  fork  (but  are  not  mushy). 
This  will  probably  take  an  additional  30  minutes.  If  the  dish  was  refrigerated  after  step  5,  step 
6  will  take  longer. 

Serve  the  beef  burgundy  on  wide  flat  noodles,  twists,  or  shells  (cook  noodles  untU  just  tender- 
less  time  than  directed  on  package).  French  bread  and  a  tossed  salad  go  well  with  dish. 
Leftover  beef  burgundy  may  be  frozen. 

Susan  Piepho,  Professor  of  Chemistry,  Sweet  Briar,  VA 


Pennsylvania  Dutch  "7  in  1  Casserole' 
From  Marcia  De  Rocco 


layer  of  Potatoes 
layer  of  celery 
layer  of  Onions 


1  lb.  hamburger 
1/2  lb.  pork  sausage 

layer  of  string  beans  &  a  few  carrots  with 
salt,  pepper,  butter  between  layers 


Brown  meat  seperately-  the  beef  in  pork  fat.  Add  1/2  tsp.  oregano  with  meat  as  it  is  seared. 
Add  #2  can  of  green  peas  (without  Juice)  to  above  vegetables.  Add  the  meat  in  a  layer,  then  add 
juice  of  peas  to  a  regular  size  can  of  tomato  soup  and  pour  over  the  casserole.  Bake  at  350 
degrees  for  1  hour.  Serves  6- 10. 

Boxwood  Inn  1956 
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The  Best  Bean  Casserole 


2  cans  dark  kidney  beans 

2  cans  butter  beans 

2  cans  pork  and  beans 

1  can  garbanzo  beans 

1  lb.  hamburger  or  sausage 

1  onion  diced 

1/2  c.  Bar-B-Que  Sauce 

Mix  and  bake  at  350  for  11/2  hours 


Condict  Stevenson  (daughter  Wendy  '93j.  Millersville.  MD 


1  tsp.  salt 

4  tbsp.  mustard 

4  tbsp.  molasses 

1  tsp.  chill  powder 

3/4  tsp.  pepper 

1  lb.  sausage  browned  and  drained  (optional) 


Dilled  Corned  Beef  Casserole 


4  oz.  elbow  macaroni 

1  can  condensed  cream  of  celery  soup 

1/2  c.  milk 

1/2  c.  mayonnaise 

1/2  tsp.  salt 

Dash  of  pepper 


1/4-1/2  tsp.  hot  pepper  sauce 
1  1/2  tsp.  dlllseed 
1  tsp.  prepared  horse  radish 
1  can  (12  oz)  chopped  corned  beef 
1/2  c.  bread  crumbs  with  2  tbsp.  butter 
(topping) 


Cook  and  drain  macaroni.   Combine  with  all  ingredients  except  topping.  Pour  into  greased 
11/2  quart  casserole.  Put  buttered  crumbs  on  top.  Bake  in  pre-preheated  350  oven  30-35 
minutes,  or  until  bubbly.   Serves  4. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 


Sweet  Briar  Day  Casserole 


2  lbs.  ground  beef 

1  c.  uncooked  rice 

4  medium  onions,  chopped 

32  oz.  can  of  tomatoes  with  juice 


1/2  green  pepper 
1/2  tsp.  chili  pepper 
2  tsp.  salt 


Preheat  oven  to  375.  Saute  onion  and  green  pepper  In  oil.  Add  meat;  cook  well  and  drain  well. 
Put  In  a  casserole;  stir  in  rice,  tomatoes  and  spices.  Cover  and  cook  at  375  for  45  minutes.   . 

Served  at  Sweet  Briar  Day  Alumnae  luncheons  all  over  the  country. 

Alice  Dixon  '82.  Richmond,  VA 
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Chop  Suey  Casserole 

1  lb.  ground  beef  3/4  c.  water 

2  c.  sliced  celery  1  tbsp.  soy  sauce 
2  med.  onions  diced  1  tsp.  salt 

1  can  mushroom  soup  undiluted  1  c.  rice,  uncooked 

1  can  chicken  soup  sundiluted  1  can  chow  meln  noodles 

Brown  beef,  add  onion  and  celery.  Combine  remaining  Ingredients  except  noodles.  Put  Into  2 
qt.  greased  casserole.  Cook  at  350  for  one  hour.  Sprinkle  noodles  over  top  and  bake  15 
minutes  more.  This  makes  a  big  casserole. 

Bessie  Kirkwood,  Associate  Professor  of  Mathematical  Sciences.  Sweet  Briar,  VA 


Current  Ehrents-Sweet  Beef  Casserole 

3  lbs.  beef  stew  meat,  bite  size  pieces  canned  baby  carrots 

1  large  jar  sliced  mushrooms  small  onions 

1  pkg.  Upton  dry  onion  soup  potatoes 

1  can  golden  mushroom  soup  rice  (note:  potatoes,  rice  or  barley) 

1  soup  can  of  Harvey's  Bristol  Cream  Sherry  barley 

In  a  large  baking  dish  combine  beef,  mushrooms,  onion  soup,  mushroom  soups  and  Sherry. 
Cover,  bake  at  300  for  3  hours.  During  the  last  1/2  hour  add  carrots,  onions  and  potatoes  or 
skip  vegetables  and  serve  over  a  mixture  of  1/2  rice  and  1/2  barley.  Serves  10-60 

Susan  Letiman,  Chaplain,  Sweet  Briar,  VA 


Enchilada  Casserole 

1  lb.  hamburger  soft  shells-flat 

1  can  mushroom  soup  1/2  c.  green  pepper 

1  can  enchilada  sauce 

Oven  375.  Cook  hamburger,  then  mix  in  mushroom  soup,  enchilada  sauce,  green  pepper,  and 
the  onion  togethter.  Layer  in  around  2  qt  casserole  dish.  Soft  shell,  then  mix.  soft  shell,  then 
mix.  until  mix  is  used  up.  Sprinkle  cheddar  cheese  on  top.  Cook  35  minutes.  Serves  2  adults 
or  2  sdults  and  2  small  children. 

Deb  Fritzler,  Library  Bookeeper,  Amherst,  VA 
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This  is  a  simple  recipe  for  a  big  crowd- 1  double  it  to  serve  a  lot  of  people  at 
our  Historical  Society's  covered  dish  suppers 

1  large  can  sauerkraut 

4  or  5  sliced  onions  (fried  till  beginning  to  brown) 

1  can  onion  soup 

1  c.  water 

Mix  all  of  the  above  and  pressure  cook  for  15  mln.   Slice  1  foot-long  (or  so)  Polish  sausage  and 
fry  tin  edges  begin  to  curl  and  brown.  Add  sausage  to  the  above  mixture.  Serve  hot. 

Jane  C.  Belcher,  retired  Professor  of  Biology,  Pittsjord,  VT. 


Al's  Amazing  Chili 

2  lbs  ground  beef  2  8  ounce  cans  tomato  sauce 

2  c.  chopped  onions  2  tsp.  salt 

1  1/2  c.  chopped  green  peppers  2-4  tsp.  chili  powder 

2  1  lb.  cans  tomatoes,  cut  up  (or  more  if  desired  hot  and  spicy) 
2  1  lb.  cans  dark  red  kidney  beans,  drained  2  bay  leaves 

Cook  meat,  onion,  green  pepper  in  large  skillet  until  meat  is  browned  and  vegetables  are 
slightly  cooked.  Add  the  rest  of  the  of  the  ingredients  and  cover.  Simmer  for  an  hour.  Be  sure 
to  take  out  the  bay  leaves  if  they  can  be  found:  they  are  a  bummer  to  bite  into.   Serves  7  or  8. 

Allene  Doucette  '91,  Stafford,  VA 


Hungarian  Goulash 

2  lbs.  lean  beef  stew  meat  1  c.  beef  stock  (bullion  and  water) 

1  lb.  sliced  onion  (2  large)  2  cloves  garlic 

butter  for  browning  2  pinches  caraway  seed 

1  c.  stewed  tomatoes  6  slices  lemon  peel 

Melt  butter  and  add  meat  and  onion.   Simmer  for  30  minutes.  Chop  garlic  and  lemon  peel  very 
fine  and  add  along  with  caraway  seed,  beef  stock,  salt,  and  paprika.   Cook  slowly  for  2  hours. 
Thicken  with  flour  paste.   Delicious  served  over  poppy  seed  noodles. 

Nancy  R.  Engelsmann  (daughter  Beth  '82),  St.  Louis,  MO 


63 


New  England  Pot  Roast  with  Kettle  Gravy 

4  lb.  pot  roast  (rolled  ruma,  chuck,  eye,  etc.)  1  bay  leaf 

FYesh  ground  pepper  to  taste  8  small  potatos  cut  In  half 

2  cloves  garlic  8  small  onions 

1  cup  water  1  pound  carrots  cut  In  quarters 

1  /4  cup  all  purpose  flour 

Press  garlic  and  rub  over  pot  roast.  Cook  pot  roast  in  Dutch  oven  over  medium  high  heat  untU 
all  sides  are  browned.  Sprinkle  with  pepper.  Remove  roast,  add  roasting  rack,  replace  raost, 
add  water  heat  to  boiling.  Reduce  heat  and  simmer.  Add  bay  leaf.  Place  in  pre-heated  325  oven 
(or  on  range  on  low  heat).  Cover  and  cook  for  2  1/2  hours.  Then  add  vegetables,  cover  and 
cook  until  tender  (about  one  hour).  Remove  to  warm  platter.  Remove  and  discard  bay  leaf. 
Prepare  gravy. 

Gravy-—  skim  excess  fat  from  broth.  Add  enough  water  to  broth  to  measure  2  cups.  Shake  1/2 
cups  cold  water  and  1/4  cup  all  purpose  flour  in  tightly  covered  jar.  SUr  gradually  into  broth, 
heat  to  boiling,  stirring  constantly.   Boil  and  stir  one  minute.   Serve. 

George  Black  (daughter  Katherine  '92),  CincinnatuOH 


Czechoslovak  Veal  Paprika 

In  a  heavy  skillet  brown  in  butter  onions  sprinkled  with  paprika.  Add  cubed  veal  cutlets  and 
cook  slowly  with  a  tight  cover.  When  the  juice  begins  to  brown  add  a  little  water  and  cook  till 
meat  is  tender.  Add  sour  cream,  with  a  tbsp.  of  flour  thoroughly  mixed  in  and  cook  until  gravy 
is  thickened.  Serve  with  wide  buttered  noodles.  N.B.:  Allow  1  onion  and  1  c.  sour  cream  for 
each  lb.  of  veal  and  enough  paprika  to  color  onions  red. 

reprinted  from  MORTARBOARD  MENUS- 

Milan  (Emeritus  Professor  of  Gouemment)  and  Adelaide  Hapala,  Amherst.  VA 


Mazetti  (Italian  Noodles) 

Brown  1  lb.  ground  veal 

in  butter         1  lb.  lean  ground  pork 
Simmer  1  chopped  green  pepper 

In  butter         1  chopped  stalk  celery 
until  tender  1  chopped  large  onion 

Boil  1/2  lb.  egg  noodles  5  minutes  in  boOlng  water,  then  drain.   Mix  meat,  vegetables,  noodles, 
with  1  small  can  mushrooms,  2  cans  tomato  soup  In  a  baking  dish  with  1/4  lb.  Old  English 
cheese  grated.  Be  sure  to  sprinkle  top  with  cheese.  Bake  45  minutes  in  a  moderate  oven  In 
individual  timbales. 

reprinted  from  MORTARBOARD  MENUS 

Anne  Gary  Paxmell.  President  Enertitus,  Sweet  Briar.  VA 
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Lasagna  Gabrielle 

» 

Meat  Sauce: 

1  tbsp.  grease  1/2  tsp.  oregano 

1  Ig.  chopped  onion  1  clove  garlic 

1  bell  pepper,  chopped  1  medium  can  mushrooms 

1  lb.  ground  meat  1/2  tsp.  basil 

1  Ig.  can  tomatoes  salt 

2  small  cans  tomato  paste  pepper 

In  deep  pot  saute  onion  and  pepper  in  grease.  Add  meat  and  cook  untU  it  loses  pink  color.  Add 
remaining  sauce  ingredients  and  simmer  1  hour  uncovered,  stirring  occasionally.   Skim  off 
bright  orange  bubbles  as  they  rise. 

Remaining  Ingredients: 

1/2  lb.  Cheddar  cheese  1  pkg.  Swiss  cheese 

1  pkg.  grated  motzarella  cheese  In  bite  size  pieces 

1  pkg.  noodles 

Cook  about  8- 10  noodles.   In  a  casserole,  put  a  thin  layer  of  meat  sauce.   Cover  with  noodles 
and  another  thin  layer  of  sauce.  Sprinkle  1  /2  of  the  cheeses  over  mixture  and  top  with 
noodles.  Add  another  layer  of  sauce,  noodles,  remaining  cheese,  more  noodles  and  end  with 
meat  sauce.   Bake  at  325  for  30  minutes. 

Gabrielle  Urbanowicz  Wehl  '74.  Huntsville,  AL 


Lasagna  Powell 

lib.  ground  beef  1  bay  leaf 

1  tsp.  salt  1/2  tsp.  oregano 

1/2  c.  chopped  onion  1  8  oz.  pkg.  flat  noodles-  med.  width 

1  qt.  stewed  tomatoes  1  c.  cottage  cheese 

1  8  oz.  can  tomato  sauce  4  slices  cheddar  cheese 

1  8  oz.  can  tomato  paste  1/2  c.  sour  cream 

Brown  beef-  add  salt  and  onion  and  cook  until  tender.  Add  tomatoes,  sauce,  pasta,  bay  leaf, 
and  oregano.   Simmer  for  30  minutes.   Cook  noodles  per  package,   directions  and  drain.   Put 
half  the  noodles  in  greased  casserole  cover  with  1/2  meat  mixture.  Add  cottage  cheese  spread 
over  meat  and  top  with  cheddar  cheese.  Add  remaining  noodles  and  spread  sour  cream  over 
noodles.  Add  rest  of  meat  sauce.  Sprinkle  with  parmesan  cheese.  Bake  at  350  for  40  minutes. 

Anne  Powell,  Bookshop  Bookkeeper/ Buyer,  Amherst,  VA 
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Ground  Beef  Lasagna  Casserole 


1  lb.  ground  beef 
1  medium  onion 
1  large  Jar  "Fresh  Italian"  Ragu  Sauce 


1  large  bag  shredded  sharp  cheddar  cheese 
1  small  bag  mozzerella  cheese 
1  bag  Egg  Noodles 


Brown  ground  beef  and  onions.   In  a  greased  casserole  dish  (9/ 12),  layer  egg  noodles,  ground 
beef  and  onion  mixture,  Ragu  sauce  and  cheese  (alternating).   Sprinkle  with  Parmesan 
Cheese.  Bake  at  350  for  2  minutes  or  until  heated  through  and  cheese  is  brown  and  bubbly. 
Serves  6-8. 

Ruby  Cash,  Executive  Secretary.  President's  Office  (Retired).  Amherst.  VA 


Hearty  Turkey  Casserole 

{Favorite  of  rapidly  growing  teen-age  Harrison  boys  -  not  a  diet  special) 


Chunks  of  turkey,  white  meat 
Cream  of  celery  or  mushroom  soup 
Water  -  1  /2  c.  per  can  of  soup 


Favorite  noodles  or  pasta,  cooked 
Chopped  pepperoni 
Shredded  or  grated  cheeses 


Mix  and  place  in  large  flat  casserole  dish.  Top  as  you  would  top  pizza  with  mozzerella  cheese 
and  pepperoni.   Bake  at  350  until  hot  and  bubbly.   (An  intuitive  cook's  recipe  -  sorry  -  no  exact 
measurements  or  amounts!) 

Maurine  Harrison.  Instructor  in  Education.  Director,  Campus  School 


Polio  Fiorentino 


Deboned  chicken  breasts 

Mozerella,  thinly  sliced 

Parmigiano 

Spinach  cooked  -  drain  well 

Pine  nuts  (pignoli) 


Progresso  Itlaian  seasoned  bread  crumbs 

Olive  oil 

Garlic 

Herbs 


Lay  each  breast  flat  and  palce  a  slice  of  mozzarella.  (You  can  also  put  a  slice  of  proscuitto  if 
you  eat  ham),  a  small  mound  of  spinach,  sprinkle  with  pine  nuts  and  plenty  of  parmigiano 
(you  can  use  crushed  wlanuts  if  you  don't  have  pine  nuts.)   Roll  up  and  secure  with  toothpicks. 
Dip  in  beaten  egg  lightly  and  roll  in  bread  crumbs.   Heat  olive  oO  with  lots  crushed  fresh 
garlic,  basil,  marjoram,  oregano  and  pepper.   Brown  lightly  in  hot  oil.   Place  in  casserole  dish 
and  bake  at  350  for  about  1/2  hour.   Serve  with  a  side  of  pasta  (or  olive  oil,  red  pepper  and 
garlic)  (aglio,  olioe,  pepperonicini)   and  a  salad  and  a  nice  white  wine. 


Diane  Braun.  Professor  of  Spanish/ Modem  Language.  Sweet  Briar.  VA 
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Chicken  Beer  Bake 


3  whole  chicken  breasts  split 

4  or  5  tbsp.  flour 

salt  and  pepper  to  taste 
hot  salad  oil 


2  cans  cream  of  chicken  soup,  undiluted 
1  tbsp.  soy  sauce 

1/4  c.  toasted  slivered  almonds,  divided 
1  3  oz.  can  of  sliced  mushrooms  (drained) 


Remove  skin  from  chicken,  wash,  dry  well  with  paper  towels.   Combine  flour,  salt  and  pepper; 
dredge  chicken  in  mixture  and  brown  in  heated  oil.   Place  browned  chicken  in  baking  dish. 
Combine  soup,  soy  sauce,  2  tbsp.  almonds,  beer  and  mushrooms;  pour  over  chicken.  Bake 
uncovered,  350  1  hour,  basting  occasionally.   Sprinkle  with  remaining  almonds.  Yields:   6 
servings. 

Harold  M.  Swisher  Materials  Manger  Central  Receiving.  Amherst.  VA 


Venison  Stew 


2  pounds  ground  venison 

3  cans  tomato  sauce 
2  cans  sliced  carrots 
potatoes 


2  cans  com 

2  cans  lima  beans 

salt 

pepper 


Brown  venison,  drain,  combine  remaining  ingeredients  in  a  large  pot.   Season  with  salt, 
pepper  &  onion.  Cook  on  low  temperature. 

Patty  Jennings,  Office  Manager/ Bldg.  Supervisor  Dept.  of  Physical  Education,  Amherst  Va 


Venison 

Cut  into  small  bite  size  pieces  of  tender  deer  roast.  Marinate  the  meat  in  red  wine  (Burgandy 
does  fine),  French  dressing  and  spices  (bouquet  garni  or  thyme  etc.)  leave  in  the  fridge  24 
hours.  Brown  in  hot  oil.   Cook  slowly  in  a  pan  that  you  have  added  one  cup  water  to  for  1  to  2 
hours,  depending  on  how  tough  the  meat  seems.  Watch  not  to  cook  up  the  liquids,  add  more 
wine  if  necessary.   Serve  this  over  rice  or  flat  egg  noodles. 

Ann  Richards  '  84,  Media  Resources,  Sweet  Briar,  VA 

WEDNESDAY  JULY  21,  1880 

CooC  and  damp.    I  rose  at  4  1/2.   H^atcfi  came  in  the  fudC  and  made  thz  most  tenibU  noise  growling  at 

fds  shadow  in  the  Bookcase. 
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Marcia  DeRocco  Special 

1  large  onion  sauted  In  3  tbsp.  cooking  oil.  Remove  from  skillet  and  saute  1  lb.  of  sausage  and 
1  lb.  of  ham  in  its  fat  -  add  sauted  onion  to  meats.  Saute  another  onion  in  oil  and  add  a  #5  can 
tomatoes  with  basU  for  flavor.  Add  small  can  tomato  paste,  salt  and  pepper  to  taste.  Let 
simmer  untU  of  good  consistency  and  combine  with  meat  and  onion.  Add  1  #  5  can  of  kidney 
beans  and  a  small  amount  of  spaghetti  (tiny).  Stir  all  together  with  chUl  powder  to  taste  and 
put  In  casserole  and  cover  with  thin  layer  of  frltos.  Then  add  thin  layer  of  grated  sharp 
cheese.  Cook  in  300  degree  oven  for  30  minutes. 

Boxwood  Inn  1956 


Doves 

1  cup  flour  salt,  pepper,  paparlka 

1/4  to  1  tsp.  (to  taste)  2  cans  consome 

1/2  c.  sherry  doves 
1/4  tsp.  dry  mustard 

Put  above  Ingredients  In  a  bag  and  shake  clean  doves  In  the  mixture.  Melt  margarine  In  a 
frying  pan  and  brown  the  doves.  Blend  2  tbsp.  flour  with  1  can  consume  and  pour  over  over  the 
fried  doves  In  pan.  Heat  to  boiling  and  turn  way  down  and  simmer  for  1  /2  hour.  Turn  birds 
over  and  cook  1/2  hour  more.  Add  1/2  cup  sherry  5  minutes  before  serving. 

Edna  Gilchrist,  '26,  Sweet  Briar.  VA 
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Black  Bean  Chili 

(Adapted  from  THE  NEW  BASICS) 


1  large  eggplant,  cut  in  1/2  inch  cubes 

1  tbsp.  kosher  salt 
1/2  c.  oUve  oil 

2  onions,  cut  in  1/4  inch  dice 

2  zucchini  or  cucumbers  peeled, 
seeded  and  cut  in  1  /4  inch  dice 

2  green  peppers,  cored,  seeded 
and  cut  in  1/4  inch  dice 

4  large  cloves  garlic,  coarsely  chopped 

8  ripe  plum  tomatoes,  cut  in  1  -inch  cubes 

1  cup  red  wine 


3  tbsp.  chili  powder 
11/2  tbsp.  ground  cumin 
1  tbsp.  dried  oregano 

1  tsp.  fresh  ground  black  pepper 
1/2  tsp.drled  red  pepper  flakes 
salt  to  taste 

2  c.  cooked  black  beans 

11/2  frozen  com  kernels,  thawed 

1/4  c.  lemonjuice 

1  cup  chopped  parsley 

1/2  cup  chopped  fresh  basil 


Garnishes:  Sour  cream,  grated  jack  cheese,  sliced  scallions 

Put  eggplant  in  colander;  toss  with  salt;  let  sit  one  hour  to  drain.  Pat  dry  with  paper  towels. 
Heat  1/4  c.  oil  in  large  flameproof  casserole.  Add  onions,  zucchini  or  cucumbers,  green 
pepper,  and  garlic.  Saute  on  medium-low  ten  minutes.  In  separate  skillet,  saute  eggplant  in 
rest  of  oil  on  medium-high  ten  minutes.  Add  to  casserole.  Add  tomatoes,  wine,  1/2  c.  parsley, 
basil,  and  spices  to  casserole.  Cook  over  low  heat  30  minutes,  stirring  occasionally.  Add 
beans,  com,  and  lemonjuice.  Cook  another  15  minutes.  Adjust  seasonings  and  add  rest  of 
parsley.  Serve  hot,  with  garnishes  as  desired.  Serves  8 

Barhara  Hill,  President  of  Sweet  Briar  College,  Sweet  Briar,  VA 


Wine  Harvest  Risotto 


1  lb.  Italian  sausage  links,  sliced 
1  medium  onion,  chopped 
1  clove  garlic,  mushed 
1  1  /4  c.  white  rice 


1  can  (13  3/4  oz)  chicken  broth 
1  c.  shredded  Parmesan  cheese 
1  lb.  prawns,  shelled  and  deveined 
chopped  parsley 


Brown  sausage  slices,  spoon  off  most  of  drippings.  Add  onion,  garlic  and  rice.  Cook  over 
moderate  heat,  stirring  occasionally,  unUl  onions  begin  to  brown.  Add  chicken  broth  and 
wine.  Cover  and  simmer  20  minutes.   Stir  in  cheese.  Arrange  raw  shrimp  over  rice;  cover  and 
cook  12-15  minutes  longer,  until  shrimp  are  tender  and  rice  has  absorbed  most  moisture. 
Sprinkle  with  chopped  parsley. 

Marianna  Goslau  (daughter  Catherine  '91).  Dillon,  CO 
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'Farm  House"  Lasagna 


1/2  lb.  (uncooked)  lasagna  noodles 
1  lb.  sausage  -  cooked  and  drained  well 
1/2  c.  chopped  onion 

1  clove  minced  garlic 

2  6  oz.  cans  tomato  paste 
1  15  oz  .can  tomato  sauce 

1  1/2  c.  water  (or  1  c.  water,  1/2  c.  red  wine) 
1  tsp.  basil 


1  tsp.  oregano 
1/2  tsp.  marjoram 
16  oz.  ricotta  cheese 
3  beaten  eggs 

2  c.  shredded  Mozzarella 
2  c.  shredded  Muenster 
additional  1/4  c.  Parmesan 


Cook  and  drain  noodles  (Place  in  cold  water  to  keep  separate).   In  pot,  saute  onion  and  garlic 
in  small  amount  of  oil.  Add  tomato  paste,  sauce,  and  water,  then  sausage  and  herbs.   Simmer 
while  preparing  cheese.   Blend  ricotta,  parmesan  and  eggs,  stir  in  spinach.   In  deep  13x9  inch 
lasagne  pan,  layer  sauce,  lasagne,  ricotta,  (half  the  grated  Mozzarell  and  muenster.)  sauce, 
lasagne,  ricotta  and  sauce.  Top  with  remaining  grated  Mozzarella,  Muenster  and  Parmesan 
(1/4  c.)  Bake  at  350  about  45  min.  Let  stand  awhUe  before  cutting  to  "set".    12  generous 
servings. 

Jocelyn  Connors  '62  (daughters  Kaky  '86.  Dede  '87)  Sweet  Briar,  VA 


Pork  Mandarin 


11/2  pound  lean  boneless  pork  cut  in 

2  inch  strips 
1  tbsp.  cooking  oil 
1  tsp.  salt 
1  13  oz.  can  pineapple  chunks,  drained 

(save  syrup) 
1  cup  com  starch 
1  cup  cold  water 
1  tbsp.  soy  sauce 


1  1 1  oz.  can  mandarin  oranges  (reserve  syrup) 

1  cup  vinegar 

4  cups  firmly  packed  brown  sugar 

1  cup  diced  celery 

1  large  green  pepper  cup  into  strips 

1  lb.  3  oz.  can  whole  tomatoes, 

drained  and  quartered 
blanched  almonds 
12  oz.  can  apricot  nectar 


Heat  oil  in  large  skillet,  add  pork  and  brown  on  aU  sides.   Season  with  salt,  cover  and  cook 
until  pork  is  done.  Blend  cornstarch  and  water  together,  stir  in  soy  sauce.  Add  reserved  syrup 
from  fruits,  apricot  nector,  vinegar  and  brown  sugar.   Brtng  mixture  to  boiling  and  boil  3  min. 
Add  celery  and  pineapple  chunks  to  meat  in  skillet,  pour  sauce  into  skillet  and  blend  well. 
Cook  over  low  heat  about  5  min.   Blend  in  green  pepper  and  tomato  pieces  and  cook  5  min. 
longer.  Just  before  serving,  add  mandarin  oranges  to  meat.  Top  with  almonds  and  serve  with 
rice. 


Boxwood  Inn  1958 
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Sweet  and  Sour  Pork 


1  lb.  pork,  lean  cubes 

1/2  c.  cornstarch 

1/2  c.  green  peppers  cubed 

1  carrot  boiled  5  mln.  then  sliced 

on  the  diagonal 
1  1/2  c.  fresh  pineapple  chunks 

1  c.  pineapple  juice 

2  tbsp.  brown  sugar 


2  eggs,  beaten 
2  tbsp.  veg.  oU 

1  onion  cut  up  (into  1/4  pieces  separated) 

2  tbsp.  soy  sauce 
2  tbsp.  vinegar 

1/2  tsp.  garlic  powder 

catchup 

1/2  tsp.  fresh  shredded  ginger 


Dip  lean  cubes  of  pork  in  beaten  egg,  roll  in  cornstarch.   Fry  a  few  at  a  time  in  a  wok  or  skillet 
until  crisp  and  well  done  using  the  oil.   Drain.   Fry  pepper  and  onion  until  crisp.   Combine 
pineapple,  juice,  soy  sauce,  vinegar,  brown  sugar,  garlic  powder,  ginger  and  carrot  in  wok. 
Blend  cornstarch  into  another  1/2  c.  of  pineapple  juice.   Stir  into  wok  the  entire  mixture,  cook 
another  30  seconds  or  untU  mixture  thickens.  Add  crispy  pork  right  before  serving. 

Ann  Richards  '84,  Media  Resources,  Sweet  Briar,  VA 


Ham  and  Cheese  Qidche 

1  9  In.  deep  dish  pie  shell  wich  has  been  pricked  and  baked  at  400  for  10-15  minutes. 

Combine: 

1/2  c.  milk  2  eggs  slightly  beaten 

1/2  c.  mayo  1  tbsp.  cornstarch 

Mix  well  and  set  aside 


1  3/4  c.  cubed  swiss  cheese 


To  this  mixture  add: 

1  3/4  c.  chopped  ham 

1/3  c.  chopped  green  pepper  and  onion  each 

Pour  this  mixture  into  the  baked  pie  crust  and  bake  at  350  for  40-45  min.  or  until  the  custard 

sets. 


Given  Hudson,  Manager,  Duplicating,  Madison  Heights,  VA. 


THURSDAY  JULY  20,  1880 

I'ery  cooC.   I  wore  my  CittCe  shazuC  whiU  I  practised.    I  zoalked  up  to  tfu  monument. 
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Sausage-Cheddar  Qiiiche 

1  lb.  sausage  (hot  or  mild)  1  4  oz.  can  mushrooms  (drained  &  chopped) 

1  /  2  c.  chopped  onions  1  /2  c.  chopped  green  pepper 

1  tsp.  parsley  1/2  tsp.  basil 
dash  garlic  powder  1/2  tsp.  basil 

2  eggs  1  1  /2  c.  shredded  cheddar  cheese 
IcmiDc  dashpapilka 

2  unbaked  9  in.  pie  shells 

Cook  and  crumble  sausage,  drain.  Combine  remaining  ingredients,  add  cooked  sausage.  Mix 
well.  Pour  in  pie  shells.  Bake  at  325  degrees  for  50  minutes  or  until  set.  If  it  browns  too 
quickly,  turn  off  oven  and  open  door  slightly  until  set. 

Anita  Hildebrandt  Academic  Secretary.  Monroe.  VA 


T.P.C'S  Pi.T. 

1  c.  white  bread  1  medium  size  New  Jersey  tomato 

1  c.  chunlqr  peanut  butter  1  c.  Iceberg  lettuce 

This  is  a  tasty  variation  of  the  BLT  classic.   Spread  the  Peanut  Butter  on  one  slice,  the 
mayonnaise  on  the  other.  Add  a  few  slices  of  tomato  and  a  nice  leaf  of  ice  berg  lettuce.  It  is 
best  to  make  2  sandwiches.  With  this  favorite,  one  is  never  enough.  (For  a  clubbier  version, 
toast  the  Bread  slightly  and  cut  sandwich  diagonally.) 

Sally  Archibald  '82.  Cos  Cob.  CT 


FRIDAY  AUGUST  6,  1880 

CCear  and  cooC  I  had  to  put  on  my  fCanmt.  Oviartha  and  'EtCa  Came  to  zvash. 
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1/4  Greek  Mousaka...In  Three  Parts 

Note:  The  amounts  used  In  this  recipe  are  approximate  due  to  the  fact  that  when  you  are  1/4 
Greek,  everything  is  approximate. 


Part  I 

2  1/2-3  lbs.  ground  beef,  lean 

3  cloves  garlic,  chopped 
1  tsp.  garlic  powder 

1  onion,  chopped 

3  tbsp.  oregano 

1  tsp.  ground  cinnamon 

1  or  2  sprigs  fresh  rosemary 


1/2  tsp.  chill  powder 
1/2  tsp.  cumin 

1  tsp.  Hungarian  paprika 

2  large  bay  leaves,  crushed 
1  tsp.  basil 

1  lai^e  can  (  at  least  22  oz.)  tomato  puree 
Olive  oil  to  coat  roaster  and  fry  vegetables 


Brown  beef  in  iron  skillet;  use  colander  to  drain  off  all  fat.  Wipe  out  pan  and  pour  in  tomato 
puree,  beef,  garlic,  onion.  Add  all  spices;  simmer  45  minutes. 

Part  II 

3/4  1.  Cheddar  or  MazzareUa  cheese,  cut  into  rectangular  slices 
5  potatoes,  cut  In  longitudinal  cross-sections 

1  eggplant  (may  substitute  3  zucchini  if  eggplant  is  not  user  friendly  or  use  both),  cut  in 
longitudinal  cross-sections. 

Fry  each  vegetable  separately  in  olive  oil  until  nearly  cooked.   Coat  bottom  and  sides  of 
roaster  pan  with  olive  oil.  Layer  eggplant  and/or  zucchini,  potatoes,  meat  sauce,  cheese; 
continue  in  this  order  until  you  run  out  of  ingredients.   Finish  with  cheese.   Bake  In  preheated 
350  oven  for  1/2  hour  covered. 


Part  III    . 

Topping: 

1  large  or  2  small  eggs 

1  large  container  yogurt 

1  /3  cup  honey 


dash  of  soy  sauce 

1/2  tsp.  Hungarian  paprika 

2  pinches  of  cinnamon 


Mix  all  Ingredients  {no,  not  the  eggshell,  never  the  eggshell!)  In  blender.  Pour  gently  over  top 
of  mousaka,  sprinkle  with  paprika  for  color.  Cook  another  15  minutes  uncovered.  Serves  6-8 
depending  on  appetites.  Seems  complex,  but  worth  the  effort! 

Editors  note:  To  make  this  a  vegetarian  dish,  eliminate  the  beef  listed  in  Part  1. 

Mark  Magruder,  Associate  Professor  Theatre  Arts/ Dance,  Amherst.  VA 
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Vegetables  & 
Side  Dishes 


Bennett  Spinach  Casserole 

2  packets  frozen,  chopped  spinach 

1  small  carton  low  fat  cottage  cheese 

3  tbsp.  flour 

3  eggs  (beat  before  mixing) 

5  slices  Kraft  Old  English  cheese 

6  tbsp.  melted  butter 

Defrost  spinach  and  drain  completely.  Grate  cheese.  Mix  cheese  with  the  flour  first,  then  add 
the  rest.  You  can  mix  with  a  spoon,  but  I  find  this  an  excellent  hands-on  project!  Put  Into  an 
8x8  inch  pyrex  square  or  a  1  quart  pyrex  bowl.  Cook  at  350  degrees  for  45  minutes  or  until  top 
bubbles  and  begins  to  brown.  Let  cool  for  5  minutes  before  serving. 

Shannon  Wood  '87  and  mom,  Refugio,  TX 


Applesauce  Sweet  Potatoes 

1  can  (1  lb.)  sweet  potatoes  drained  1/2  tsp.  cinnamon 

1/2  tsp.  salt  3  tbsp.  chopped  nuts 

1  can  (8  oz.)  applesauce  2  tbsp.  butter 
1/3  c.  brown  sugar 

Heat  oven  to  375  degrees.   Put  sweet  potatoes  in  shallow  baking  dish,  sprinkle  with  salt. 
Spoon  applesauce  over  sweet  potatoes.   Combine  sugar,  cinnamon  and  nuts.   Sprinkle  over 
top.  Dot  with  butter  and  bake  45  mins. 

Given  Hudson,  Duplicating  Manager,  Madison  Heights,  VA 


Simply  Special  Potatoes 

10-12  red  potatoes  -cut  in  quarters 
1  stick  margarine  or  butter 
1  pkg.  dried  onion  soup  mix 

Place  potatoes  in  pyrex  long  pan,  pre-cook  in  microwave  until  tender.  Melt  butter.  Add  onion 
soup  mix.  Pour  over  potatoes.  Bake  in  oven  at  375  degrees  for  40-45  min.  Serve  with  roast  or 
steak. 

Joyce  Cooper  Toomey  '60  Annapolis,  MD 
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Hash  Brown  Casserole 

32oz.  bag  frozen  hash  browns  1  8  oz.  sour  cream 

1  can  cream  of  chicken  soup  1  c.  cheddar  cheese 

1/2  c.  chopped  onion  2  c.  crushed  com  flakes 
3/4  c.  melted  butter 

Mix  butter,  soup  and  sour  cream  In  bowl.  Arrange  potatoes  and  onion  in  greased  Pyrex  dish. 
Pour  soup  mixture  over  potatoes.  Top  with  grated  cheese  and  crushed  conn  flakes.  Bake  at 
350  for  1  hour. 

Stephanie  Banton  '91  Birmingham.  AL 


Sweet  Potato  Casserole 

3  c.  sweet  potatoes  (cooked  and  mashed)  2  eggs  (beaten) 

1  c.  sugar  1  tsp.  vanilla 

1  /2  c.  butter  (or  margarine)  1  /3  c.  milk 

Topping: 

1  c.  brown  sugar  (light  brown)  1/3  c.  butter 

1/2  c.  flour  1  c.  chopped  nuts 

Mix  well  and  sprinkle  on  top,  and  bake  25  minutes  at  350  degrees. 

Condict  Stevenson  (Daughter  Wendy  '93).  Maiersville,  MD 

Rice  Casserole 

1  c.  uncooked  rice  1  stick  of  butter  ( 1  /4  of  pound) 

1  can  of  Campbells  onion  soup  (regular  size)  Sprinkle  with  parmesan  cheese 
3  c.  water 

2  bouillon  cubes  (chicken  cubes  if  serving  chicken 
beef  cubes  if  serving  beefl 

Cover  casserole  tightly  and  bake  in  oven  350  degree  oven  for  one  hour.   Serves  8 
Boxwood  Inn 
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Easy  French  Bean  Casserole 

2  cans  french  cut  beans  1  small  can  sliced  mushrooms 

1  can  cream  of  mushroom  soup  1  small  can  fried  onions 

Mix  french  beans  with  cream  of  mushroom  soup.  Add  a  small  can  of  sliced  mushrooms  and 
top  with  fried  onions.   Bake  in  a  3  quart  casserole  dish  at  350  for  30  minutes. 

Patty  Jennings.  Office  Manager/ Bldg.  Supervisor.  Dept.  of  Physical  Education  and  Athletics 


Hungarian  Potatoes 

Dissolve  2  chicken  bouillon  cubes  in  2  c.  of  hot  water.   Chop  up  one  c.  of  onions.   Combine  in  a 
cup  1/4  tsp.  pepper,  3  tbsp.  flour,  1  tsp.  salt,  and  1  tsp.  paprika.   Pieheal  oven  to  350  degrees. 
Spread  onions  over  bottom  of  greased  casserole  dish.   Layer  4  c.  potatoes  (sliced),  flour  mixture 
and  2  tomatoes  (sliced),  and  after  two  layers  of  each,  add  bouillon,  and  press  down. 
Dot  with  butter  and  bake  covered  for  1  /2  hour,  then  remove  cover  and  bake  for  two  hours. 

Rebecca  T.  Harvey.  Duplicating  Assistant  (Daughters  Faith  '90.  Amanda  '94) 


Baked  Beans 

1  large  can  cheap  brand  Pork  'n  Beans  2  tbsp.  mustard 

1  large  onion  chopped  up  5  tbsp.  catsup 

1/2  c.  brown  sugar  4  strips  bacon 

Mix  beans  with  all  but  the  bacon  in  large  baking  dish.  Lay  bacon  strips  on  top  and  put  in  375 
degree  oven  for  1  hour.  Check  after  45  minutes  to  make  sure  beans  aren't  getting  too  dry. 
Bacon  should  be  well  cooked. 

David  Richards,  Sweet  Briar.  VA 


Boiled  Peanuts 

Green  Peanuts  Salt 

Wash  peanuts  in  the  shell,  put  in  a  pan  and  add  enough  salted  water  to  cover  nuts.  (Use  about 
1/4  c.  of  salt  per  quart  of  peanuts).   Cover  and  bring  to  a  boil.  Reduce  heat,  and  simmer  for  2  - 
1/2  hours.  Add  water  as  necessary  to  keep  nuts  covered.  At  end  of  cooking  time,  shell  a  few 
nuts  and  try  them.  They  should  be  salty  and  soft.   Cook  longer  if  necessary.   Drain  peanuts, 
shell,  and  eat! 

Alice  Dixon  '82.  Richmond.  VA 
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Unconscious  Tomatoes 

Several  ripe  tomatoes  Sprig  of  rosemary  or  other  herb 

Almond  or  Walnut  oil  1  Jar 

Put  tomatoes  in  jar,  fill  with  oU  and  add  herb.  Tightly  seal.  The  jar  should  be  kept  in  a  cool 
dark  place,  but  store  it  where  it  can  be  frequently  examined.   During  this  time,  think  how  you 
might  use  it  before  the  oil  turns,  and  be  assured  it  will  turn.  Worry  about  this.  Worry  is  a 
positive  sign  for  an  active  conscience. 

Susan  Beers,  Associate  Professor  of  Psychology,  Charlottesville.  VA 


Platanos  (Cuban-style  fried  bananas) 

The  secret  to  making  good  platanos  is  buying  good  plantains.   Plantains  are  cooking  bananas. 
They  are  larger  than  regular  eating  bananas,  and  they  are  usually  a  combination  of  green  and 
dark  yellow  when  you  see  them  in  the  store.  You  have  to  handle  them  to  see  if  they  are  any 
good.   Don't  buy  them  if  they  are  completely  hard  and/or  completely  green.   Do  buy  them  if 
they  have  begun  to  turn  yellow  and  yield  to  touch.  You'll  want  to  buy  about  one  plantain  per 
person.  Once  you  have  bought  them,  plan  to  let  them  sit  on  a  counter  for  a  few  days  (unless 
they  are  very  soft)  to  continue  to  ripen.  They  are  ready  to  cook  when  they  feel  about  as  soft  as 
an  eating  banana  that  has  not  yet  begun  to  turn  brown.   Peel  the  plantains.  They  are  not  as 
easy  to  peel  as  eating  bananas.  The  easiest  way  to  peel  them  is  to  cut  a  lengthwise  slit  through 
the  peel  first.   If  the  peel  sticks  to  the  plantain  as  you  are  trying  to  pull  it  off,  the  plantain  Is 
not  ripe!   Slice  the  plantains  diagonally  to  give  you  long,  oval-shaped  pieces.   Fry  these  in  a 
skillet  over  a  fairly  high  heat  in  about  a  half  inch  of  oil.   You  will  need  to  keep  shaking  the 
pan  at  first  so  the  plantains  don't  stick  to  the  bottom  while  they  are  cooking.  Turn  the  slices 
as  soon  as  they  are  golden  brown  on  the  bottom,  and  continue  to  fry  untU  the  other  side  has 
browned.  Keep  an  eye  on  them!  If  you  leave  them  too  long  they  wUl  bum.  Remove 
immediately  and  drain  well  on  paper  towels  before  serving. 

Plantanos  make  a  good  starchy  dish.  Traditionally,  they  are  the  best  served  with  rice  and 
black  beans. 

Alix  Ingber,  Professor  of  Spanish.  Sweet  Briar,  VA 


Tomato  Aspic 

1  pint  can  of  tomato  (or  V-8)  juice  4  or  5  whole  cloves 

1  onion  1  tsp.  salt 

1  bay  leaf 

BoO  all  together  for  15  minutes.   Remove  from  stove  and  add  3  tbsp.  of  vinegar.   Pour  over  1 
small  box  of  lemon  jello.   Mix  well,  pour  into  small  molds  and  let  congeal. 

Barbara  Owen,  Executive  Secretory  (Retired).  Lynchburg.  VA 
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Olive  Relish  Aspic 


12  oz.  (1  3/4  c.)  lemon  gelatin 
3  1/2  pints  of  hot  water 

add  1  envelope  plain  gelatin 
2  1/2  tsp.  salt 
3/4  c.  vinegar 
2  c.  ripe  olives  (use  stuffed  olives) 

Dissolve  gelatin  in  hot  water.   Blend  In  salt  and  vinegar, 
in  other  ingredients.   Put  in  molds  and  chill. 


11/2  pints  shredded  cabbage  3/4  c. 

3/4  pint  shredded  carrot 

3/4  pint  thinly  sliced  celery 

1  small  green  pepper  thinly  sliced 

1  medium  pimento  diced 


Chill  until  partially  thickened.    Stir 


Boxwood  Inn  1960 


Tomato  Jam 

5  c.  tomatoes,  peeled  and  cut  up. 

4  c.  sugar:   Bring  to  boil  and  boil  15  mlns. 

Remove  from  stove  and  add  large  package  of  either  strawberry  or  raspberry  jello.   Pour 

immediately  into  hot  sterilized  jars  and  seal. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,VA 


Deli  Pickles 


In  one  gallon  glass  jug  put: 
2  whole  thinly  sliced  onions 
4  whole  cloves  garlic 


1  bunch  fresh  dill 
15-20  pickling  cukes  (whole  or  cut 
lengthwise) 


Mix: 

2  c.  white  vinegar 

1/2  c.  salt 

Pinch  of  sugar 

Pour  over  contents  of  jug,  fill  with  water,  shake  -  done  in  two  days. 

Jennifer  Crispen.  Associate  Professor  of  Physical  Education,  Sweet  Briar.  VA 


SATURDAY  AUGUST  7,  1880 

CCear.    I  have  no  Cessans  today.   >5  picture  of  the  fwuse  on  diamond  fiiCC  carm.    I  am  reading  "(vrd 

'Brackenbury"  in  fiarpars  Bazarr. 
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Sarah  Hagins'  Artichoke  Relish 

l-Use  1  gallon  vegetables  (Jerusalem  artichokes,  cauliflower,  celery,  onions,  green  &  red 

peppers.) 

2-Cut  according  to  taste  (fine,  med) 

3-Put  in  1  gallon  of  cold  water  &  1  c.  salt  to  soak  for  2  hours  or  longer 

4-While  vegetables  are  soaking- 

6  c.  vinegar,  3  c.  sugar,  3/4  c.  dry  mustard.  3/4  c.  flour,  11/4  tbsp.  turmeric.  Use  1/2  vinegar  for 

mixing  mustard  and  flour.   Put  other  on  stove  to  boil.   Put  sugar  in  this.   Strain  flour  and 

mustard  mixture  into  hot  vinegar  and  cook  until  thick.    Strain  vegetables  into  colanders. 

Rinse  well  and  get  as  dry  as  possible.   Put  vegetables  into  thickened  sauce  and  when  it  comes  to 

boiling  point,  cook  about  15-20  minutes  -  stir  constantly.  Add  turmeric.   Seal  jars.  (6-7  Pts.) 

Can  be  doubled. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education.  Sweet  Briar,VA 


Asparagus  and  Pea  Casserole 

1  can  asparagus  1  can  cream  of  mushroom  soup 

1  small  can  peas  Velveeta  Cheese 

Arrange  asparagus  on  the  bottom  of  a  small  casserole  dish.   Cover  with  cream  of  mushroom 
soup.  Add  1  small  can  of  peas  on  top  of  the  mushroom  soup.   Cover  the  casserole  with  thin 
slices  of  velveeta  cheese.  Cover  and  bake  at  350  degrees  for  about  30  minutes  or  until  lightly 
brown  and  bubbly. 

Lola  Bailey.  '95  -  Turning  Point  Student.  Amherst.  VA 


Califlower  Casserole 

1  head  of  califlower  8  oz.  shredded  sharp  cheddar  cheese 

1/2  c.  mayonaise  1  small  chopped  onion 

1  tsp.  mustard 

Cook  califlower  in  microwave  on  high  temp,  for  8  minutes  or  until  tendar.  When  tender,  pull 
apart  and  let  cool.   Mix  in  a  small  bown  mayonaise,  mustard,  onion  and  3/4  of  the  cheese. 
Add  califlower  to  mixture  and  gently  stir.   Pour  into  a  3  quart  casserole  dish,  top  with 
remaining  cheese  and  cook  in  microwave  for  6  minutes  on  high. 

Patty  Jennings.  Office  Manager/ Bldg.  Supervisor,  Dept.  of  Physical  Education  and  Athletics 


THURSDAY  AUGUST  12,  1880 

'Damp.   Logan  is  hauCing  bcwst  Cogs  from  tHe  miCC  pond  woods  for  the  ice  house.    I  am  [earning  a  waCse 

from   "La  Temp  est  a". 
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Hawaiian  Salad 

2  cans  chunk  pineapple  2  small  cans  sliced  aknonds 

1  bag  flaked  coconut 

Drain  pineapple,  save  the  juice.  Mix  everything  together.  Pour  in  a  small  amount  of  Juice  to 
mix.  Refridgerate  for  about  an  hour  before  serving. 

Ella  Magnider,   Associate  Professor  of  Theatre  Arts,  Amherst,  VA 


Watergate  Salad 

1  can  crushed  pineapple  1  small  whipped  topping 

1  small  box  pistachio  pudding  2  cups  miniature  marshmallows 

Drain  pineapple.   Mix  in  a  large  bowl  crushed  pineapple,  pistachio  pudding  and  whipped 
topping.  When  mixed  well,  add  marshmallows  and  mix.   Refrigerate  before  serving.  This 
makes  a  great  summer  addition  to  any  cookout. 

Patty  Jennings,  Office  Manager/ Bldg.  Supervisor,  Dept.  of  Physical  Education  and  Athletics 


Broccoli  Rice  Casserole 

2  small  boxes  frozen  chopped  broccoli  2  c.  minute  rice  (uncooked) 

1  small  onion  chopped  1  can  cream  of  mushroom  soup 

2  stalks  of  celery  chopped  1  large  jar  Cheez  Whiz 

Thaw  brocolli  and  mix  in  a  large  bowl  with  all  other  ingredients.  Pour  into  a  3  quart  greased 
casserole  dish.  Bake  at  325  for  45  -60  minutes,  (one  box  of  broccoli  and  one  box  of  califlower 
may  be  used  as  an  option.) 

Cindy  Ponton,  Bookkeeper,  Purchasing  Department,  Sweet  Briar,  VA 


Copper  Pennies 

2  1/2  pounds  carrots  1  tsp.  prepared  mustard 

3  tbsp.  tomato  paste  1  tsp.  Worcestershire  sauce 
2/3  c.  sugar  1  small  onion  sliced 

2/3  c.  vinegar  1  small  green  pepper  chopped 

1/3  c.  salad  oil 

Peel  and  slice  carrots  1/4  inch  thick,  boil  for  10  minutes  and  drain.   Mix  with  remaining 
ingredients.   Refigerate  for  2  hours  before  serving. 

Jo  Ann  Robinson,  (mother  of  Cindy  Ponton  and  Jimmy  Robinson),  Nelson  County,  VA 
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Apple 

Cole  Sla^w 

4  c.  cabbage 

1/2  c.  diced  red  apple 

(don't  peel) 

1/2  c.  rasins 
1/4  c.  walnuts 

Mix  and  refrigerate. 

Mix: 

1 11  c.  mayonaise 
1  tbsp.  apple  vinegar 
1/8  tsp.  paprika 
1/2  tsp.  sugar 

1/8  tsp.  salt 
dash  pepper 
1  tbsp  milk 

Mix  and  refrigerate. 

Toss  together  just  before  serving.  This  a  a  great  recipe  for  a  cookout. 

Dave  Canvile  -  The  Copier  Repair  Man  on  Campus.  Sweet  Briar.  VA 


MONDAY  AUGUST  16,  1880 

/  rode  over  to  'EUa  's  the  saddie  turned  But  did  not  hurt  me. 


yAoj^    COL^      ^iOTtAym.     lo-z^iti.    U^^^     '/^   ,^^^^^^ 
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Breads,  Rolls  & 
Pastries 


San  Antonio  Jalapeno  Combread 


1  c.  com  meal 
1/2  tsp.  salt 

2  eggs 

1  (16  oz.)  can  creamed  com 

1  c.  sharp  cheddar  cheese,  grated 


1/2  tsp.  soda 
2/3  c.  milk 
1/2  c.  vegetable  oil 
1/2  c.  Jaques  Clemente  jalapenos 
(or  as  many  as  you  can  stand) 


Combine  all  Ingredients.   Mix  well.   Pour  into  well  greased  12x8x2  inch  baking  pan  or  into 
well  greased  8x4  inch  loaf  pan.  Bake  for  45  minutes  at  350.  Serves  10  to  12. 

Shannon  M.  Wood  '87  and  Mom.  Refugio,  TX 


Stan's  French  Bread 


1  package  active  dry  yeast 

2  1/2  c.  very  warm  water 

7  c.  sifted  all-purpose  flour  (Heckers) 
2  tbsp.  sugar 


1  tbsp.  salt 
Com  meal 
Sesame  seeds 


Mix  yeast  and  water  until  yeast  is  dissolved.  Add  2  c.  flour;  stir  untU  smooth.  Add  enough 
flour  to  make  a  stiff  dough.  Turn  out  on  lightly  floured  board  and  knead  about  5  minutes,  or 
until  smooth.  Add  flour  as  needed.   Place  in  bowl  and  brush  top  with  butter.   Cover  with  a 
towel  (clean  if  you  have  it).   Let  rise  45  minutes  or  until  double  In  a  warm  place  free  of  drafts. 
Punch  down,  cover  and  let  rise  30  minutes  or  until  double  in  bulk.  While  dough  is  rising  make 
boat-shaped  bread  pans:   tear  off  3  or  4  twenty  inch  long  strips  of  aluminum  foil.   Fold  each  in 
quarters  lengthwise.   Grease  and  sprinkle  with  com  meal.   Pinch  ends  together  and  seal,  using 
thumb  inside  to  round.  Tum  sides  up  to  form  an  edge.    Punch  dough  down;  knead  one  minute 
on  lighUy  floured  board.   Divide  into  thirds,  roll  out  one  at  a  time  into  ropes  18  inches  long. 
Place  in  prepared  foil  pans.   Make  several  evenly  spaced  shallow  cuts  in  tops  of  loaves.   Brush 
with  water,  sprinkle  with  sesame  seeds,  cover  and  let  rise  in  warm  place  30  minutes  or  until 
double.   Place  pan  of  hot  water  on  lower  shelf  of  oven;  place  loaves  on  shelf  above.   Bake  in 
very  hot  oven  (450  degrees)  for  15  minutes,  lower  temperature  to  350  degrees  and  bake  another 
30  minutes  or  until  loaves  sound  hollow  when  tapped.  Remove  immediately  from  pans  and 
cool,  or  eat  hot  with  lots  of  butter. 

Stan  Leming  (daughter  Emily  '91),  Summit,  NJ 


MONDAY  AUGUST  30,  1880 

CUar  and  warm.   "Wc  iveiglud  the.  big  watermefon  it  was  50  pounds.    I  weigh  77. 
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Whole  Wheat  Bread 

Mix  3  c.  of  wholewheat  flour  and  1  1/2  tsp.  salt.  Warm  a  bit  in  the  oven. 
Mix: 

1  c.  of  warm  water 

1  package  or  1  tbsp.  dry  yeast 

11/2  tbsp.  Molasses 

11/2  tsp.  sugar 
-Let  stand  In  a  warm  place  until  yeast  proofs. 

-Add  to  flour/ stir/adding  more  warm  water  untfl  the  mixture  starts  to  become  slippery.   Stir 
by  hand,  NOT  with  an  electric  mixer. 

-Put  In  a  greased  5x9x2  1/2  pan.   Cover  and  let  stand  in  warm  oven  until  it  rises  Just  to  the 
edge  of  the  pan. 

-Bake  at  350-in  preheated  oven  for  about  35  to  40  minutes,  and  the  loaf  becomes  loose  in  the 
pan.  Remove  from  pan-  place  on  a  rack-  cover-  let  cool.   Makes  one  loaf. 

Rob  Gregg  (daughter  Jennifer  '91),  Medfield.  MA 


Whole  Wheat  Bread 

1.  Dissolve  1  cake  or  2  pkgs.  of  dry  yeast  and  1  tsp.  sugar  in  1/2  c.  100  degree  water. 

2.  Mix  1/3  c.  dry  milk,  2  c.  100°  water,  1/3  c.  honey,  1/3  c.  brown  sugar  or  molasses.  1  tsp. 
salt,  and  3  tsp.  oil. 

3.  Stir  in  yeast. 

4.  Add  2  c.  white  flour,  beat  with  wisk.   Cover  and  put  in  warm  place  15  minutes. 

5.  Stir  in  remaining  flour  (4-6  c.  whole  wheat) 

6.  Knead  20  minutes  (Nautilus  training  appropriate) 

As  you  knead,  continue  adding  white  flour  to  avoid  sticking. 

7.  Let  rise  In  greased  bowl  for  about  1  hour  at  80°. 

8.  Punch  down.  Make  into  loaves.  (2  large  or  3  medium) 

9.  Let  rise  unUl  doubled. 

10.  Bake  at  325°  for  45  minutes  or  more. 

**Good  Additions:  After  #4:  Ic.  seeds,  nuts,  granola,  oats,  wheat  germ. 

Rebecca  Massie  Lane,  Arts  Management  Professor,  Dir.  of  College  Galleries,  Sweet  Briar,  VA 


SUNDAY  SEPTEMBER  15  1880 

It  is  sickening  zvarm  today  thermometer  94.   (Papa  started  to  cfiurch  but  it  was  so  warm  fie  came  BocIq 
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Simple  Southern  Spoonbread 

1  c.  water  ground  commeal  3  eggs  (or  4) 

1  1/2  c.  water  1  stick  margarine  or  butter 

1  1/4  tsp.  salt  1  1/2  c.  milk 

Stir  commeal,  water,  and  salt  together  and  cook  to  smooth  paste.  Beat  eggs  and  add  to  milk 
and  cooked  paste.   Melt  shortening  in  casserole  and  pour  into  batter.   Pour  batter  into  heated 
casserole  and  cook  at  350  until  brown  crust  is  formed-  about  45  minutes. 

Julia  S.  de  Coligny,  Retired  Assistant  Dean  and  Director  of  Estate  Planning  (Class  of  '34, 
daughter  class  of  '68,  granddaughter  class  of  '91)  Amherst,  VA 


Whole  Wheat  Qviick  Mix 

8  c.  all-purpose  flour  1/4  c.  sugar 

2  c.  whole  wheat  flour*  1  tbsp.  salt  (or  less  to  taste) 

2  c.snon-fat  dry  milk  powder  2  c.  vegetable  shortening 
1/3  c.  baking  powder 

Make  your  own  biscuit  mix,  and  then  you  can  be  sure  your  family  is  getting  the  healthy 
ingredients  you  want  them  to  have.   In  large  mixing  bowl  thoroughly  stir  together  dry 
ingredients.   Cut  shortening  into  dry  mixture  until  it  resembles  coarse  meal.   Store  in  covered 
container  up  to  six  weeks  at  room  temperature.  To  measure,  stir  lightly.   Spoon  into 
measuring  c;  level  with  spatula.  Makes  13  1/2  c. 
Substitute  for  regular  biscuit  mix  in  your  favorite  recipes. 

*Substitute  oat  flakes,  oat  bran,  bran  or  wheat  germ  for  some  of  the  whole  wheat  flour. 

Marianna  Goslau  (daughter  Catherine  '91).  Boulder.  CO 


Whole  Wheat  Pancakes 

legg 

1  c.  water 

2  c.WHOLEWHEAT  QUICK  MIX  (see  recipe) 

Beat  egg  in  bowl.  Add  water.   Stir  in  the  mix  and  beat  until  smooth.  Bake  on  hot,  lightly 
greased  griddle  using  1/4  c.  batter  for  each  cake.   Makes  8  four-inch  pancakes. 

Marianna  Goslau  (daughter  Catherine  '91).  Boulder.  CO 
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Whole  Wheat  Biscuits 

1  1/2  c.  WHOLEWHEAT  QUICK  MIX  (see  recipe) 
1  /3  c.  water 

Add  Just  enough  water  to  the  mix  to  make  a  soft  dough.   Stir  quickly  with  a  fork  until  dough 
balls  up.   Divide  into  6  equal  portions;  pat  each  into  a  round  patty  about  3  inches  in  diameter. 
Or  roll  dough  on  floured  surface  and  cut  6-8  biscuits.   Bake  on  a  non-stick  pan  (or  lightly 
greased  pan);  leave  space  between  biscuits.   Bake  at  400  for  8  -  10  minutes  or  until  lightly 
browned  and  done. 

Marianna  Goslau  (daughter  Catherine  '91),  Boulder.  CO 


Whole  Wheat  Muffins 

3  c.  WHOLEWHEAT  QUICK  MIX  (see  recipe) 
2-4  tbls.  sugar 
3/4  c.  water 

1  egg,  well  beaten 

1/2  c.  chopped  fruit  or  nuts  (optional) 

Stir  mix  and  sugar  together  in  a  bowl.  Add  egg  and  fruit,  and  enough  water  to  dampen  flour. 
Stir  about  15  strokes.  Fill  greased  muffin  tins  2/3  full.  Bake  in  pre-heated  425  oven  15-20 
minutes. 

Yields  12  muffins. 

Marianna  Goslau  (daughter  Catherine  '91).  Boulder.  CO 

Whole  Wheat  Dumplings 

2  c.WHOLEWHEAT  QUICK  MIX  (see  recipe) 
2/3  c.  water 

Add  water  to  mix  and  stir  enough  to  moisten  ingredients.  Spoon  dough  into  boUing  stew  or 
soup  (about  10-12  dumplings).  Cook  uncovered  for  10  minutes  over  low  heat.  Cover  and  cook 
10  minutes  longer. 

Marianna  Goslau  (daughter  Catherine  '91),  Boulder,  CO 
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Finnish  Rye  Bread 


2  pkgs.  active  dry  yeast 
1/4  c.  lukewarm  water 

1  /4  c.  brown  sugar 

1/4  c.  old  fashioned  molasses 

2  tsp.  salt 

2  tbsp.  margarine 


1  1/2  c.  hot  water 

2  1/2  c.  medium  rye  flour 

3  tbsp.  caraway  seeds 

1  c.  unbleached  flour 

2  to  2  1/2  c.  whole  wheat  flour 
1/2  c.  Caluten  flour 


Sprinkle  yeast  on  lukewarm  water.   Set  aside.   In  a  large  bowl,  stir  together  brown  sugar, 
molasses,  salt,  and  margarine:  add  1  1/2  c.  hot  water  and  stir  until  sugar  is  dissolved.   Cool  to 
lukewarm.   Stir  in  rye  flour  with  a  wooden  spoon.  Add  yeast  mixture  and  caraway  seeds.   Stir 
in  unbleached  four.   Finally  stir  in  whole  wheat  flour  until  a  workable  dough  forms.   Turn  out 
onto  floured  surface.   Cover,  let  rest  10  minutes.  Knead  until  smooth  (about  10  minutes). 
Place  dough  in  lightly  greased  bowl,  turn  once  to  grease  surface.   Cover  and  let  rise  in  warm 
place  until  double  (1  1/2-  2  hours).   Punch  down.   Divide  into  two  sections  and  form  dough  into 
two  balls.   Cover  and  let  rise  until  almost  doubled  in  a  warm  place.   Preheat  oven  to  375  .   Bake 
25  to  30  minutes  or  until  done.   Butter  tops  if  you  wish  a  soft  top  crust.   Let  cool  on  wire  racks. 

Amy  Dickson  '92.  Salem,  VA 


Herb  Bread 


1  package  yeast 

2  c.  swarm  water 
2  tbsp.  ofl 

2  tsp.  salt 
2  tbsp.  sugar 


5  c.  flour 

1  tsp.  poultry  seasoning 

2  tsp.  caraway  seed 
1/2  tsp.  nutmeg 


Dissolve  yeast  in  water  in  large  bowl.   Stir  in  oil.  salt,  sugar  and  2  c.  flour;  beat  until  smooth. 
Add  herbs.  Add  rest  of  flour  and  stir  until  smooth. 

Let  rise  until  doubled.   Stir  down  and  spoon  into  greased  bread  pan.   Let  rise  untU  double  in 
size.   Bake  in  a  400  degree  oven  for  40  minutes  or  until  well  browned.   Cool  on  rack. 

Jennifer  Crispen.  Associate  Professor  of  Physical  Education.  Sweet  Briar,  VA 


Louise's  Beer  Bread 

1  12  oz.  can  of  warm  beer 

2  tbsp.  sugar 

3  c.  "self-rise"  flour 

Mix  well,  pour  into  buttered  loaf  pan.  Bake  in  pre-heated  oven  at  350  for  1  hour.   (Makes  great 
toast). 

Elliott  Pitts  '91,  Leawood,  KS 
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Raisin  Bread 

1  c.  milk  2  pkgs.  yeast 

1/2  stick  margarine  1  egg 

1/2  c.  sugar  4  1/2  c.  white  flour 

1  tsp.  salt  1  c.  raisins 

1/2  c.  water  (105  degrees) 

Combine  milk,  margarine,  sugar,  and  salt  in  saucepan.   Heat  untU  margarine  Is  about  half 
melted.  Cool  to  lukewarm.  Dissolve  yeast  In  water  in  a  large  bowl.  Add  egg,  milk,  mixture 
and  2  c.  flour.  Beat  until  smooth.  Add  remaining  flour  to  make  stiff  dough  (batter  will  be 
sticky).  Spoon  into  2  8x5  loaf  pans.  Let  rise  about  60  minutes  in  a  warm  place.  Bake  30-35 
minutes  at  350  degrees. 

Whitney  Hagins  (Sister  of  Jennifer  CrispenJ,  Dedham,  MA 


Czechoslovak  Raisin  Bread 

4  c.  flour  7  tbsp. melted  butter 

1/2  c.  sugar  1/2  c.  lukewarm  water 

1  tsp.  salt  1  package  yeast 

1  whole  egg  plus  2  yolks,  beaten  together  2/3  c.  seedless  raisins 

1  c.  milk  1  tsp.  grated  lemon  rind 

Sift  flour  into  large  bowl  with  sugar  and  salt,  add  beaten  eggs  and  mix.  Slowly  add  butter  and 
milk,  scalded  and  cooled  to  lukewarm.  Sprinkle  yeast  in  lukewarm  water  and  let  stand  5-10 
minutes  untfl  thoroughly  dissolved.  Work  dough,  then  add  yeast  slowly  and  mix  until  dough 
no  longer  sticks.  Cover  and  let  rise  in  a  warm  place  until  double  (about  2  hours).  Add  raisins 
and  lemon  rind.  Place  dough  on  well  floured  board  and  divide  into  9  portions  -  4  large  ones,  5 
smaller  ones.  Roll  each  portion  into  a  long  thin  roll.   Braid  4  large  rolls  and  place  on  buttered 
pan  (cookie  sheet  with  sides).  Next  braid  3  smaller  rolls  and  place  them  on  top  of  the  first. 
Place  the  last  2  roUs  on  top  of  the  loaf.  Let  rise  once  more,  then  brush  with  white  of  an  egg  and 
bake  in  at  350  for  50  minutes  or  until  nicely  brown. 

-reprinted  from  MORTARBOARD  MENUS 

Adelaide  and  Milan  Hapla  (Emirtus  Professor  of  Government).  Amherst,  VA 


FRIDAY  SEPTEMBER  10,  1880 

To  day  is  my  birthday.    I  am  thirteen  years  oCd.   !Mamma  e?icuses  my  practicein£  and  my  tessons  to  day. 
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Grandmother's  Famous  Cranberry  Bread 

2  c.  sifted  all  purpose  flour  1  egg,  beaten 

1  c.  sugar  1  tsp.  grated  orange  peel,  grated 

11/2  tsp.  baking  powder  3/4  c.  orange  juice 

1  tsp.  salt  1  1/2  c.  raisins 

1/2  tsp.  baking  soda  1  1/2  c.  fresh  or  frozen 

1/4  c.  butter  or  margarine  cranberries,  chopped 

1/2  c.  walnuts,  chopped  (optional) 

Sift  flour,  sugar,  baking  powder,  salt  and  baking  soda  into  a  large  bowl.   Cut  in  butter  unto 
mixture  is  crumbly.  Add  egg,  orange  peel  and  orange  juice  all  at  once  and  stir  just  untU  mixure 
is  evenly  moist.   Fold  in  raisins,  walnuts  and  cranberries.   Spoon  into  a  greased  9x  5x  3  loaf 
pan.  Bake  at  350  degrees  for  1  hour  and  10  minutes,  or  until  a  toothpick  inserted  in  center 
comes  out  clean.   Remove  from  pan;  cool  on  a  wire  rack.   If  you  choose,  you  may  substitute 
cranberries  for  the  raisins  to  have  an  all  cranberry  bread.  This  bread  can  be  made  ahead  and 
frozen  very  successfully. 

May  it  grace  your  table  and  bring  added  pleasure  to  your  holidays. 

Condict  Stevenson  (daughter  Wendy  '93)  Millersville,  MD 


Orange  Cranberry  Bread 

1  c.  sugar  2  eggs 

2  1/2  c.  all  purpose  flour  3/4  c.  orange  juice 
1/4  tsp.  salt  1/2  c.  mayonnaise 

1/2  tsp.  baking  soda  1  1/2  c.  coarsely  chopped 

2  tsp.  baking  powder  cranberries 

2  tsp.  grated  orange  zest  2  tbsp.  sugar 

3/4  c.  chopped  pecans  1/2  tsp.  grated  orange  zest 

Preheat  oven  to  350. 

Combine  1  c.  sugar,  flour,  salt,  baking  soda  and  baking  powder.  Add  pecans  and  2  tsp.  orange 
zest.   Set  aside.   Combine  eggs,  orange  juice  and  mayonnaise  in  a  bowl,  mixing  well.  Add  to  dry 
mixture  untU  flour  is  just  moistened.   Fold  in  cranberries.   Pour  into  floured  9x  5  x3  loaf  pan. 
Combine  1/2  tbsp.  of  orange  zest  with  2  tbsp.  of  sugar.   Sprinkle  on  top  of  loaf.   Bake  at  350 
degrees  for  55  minutes.   Cover  with  foil  and  bake  an  additional  10  minutes.   Cool  on  a  wire 
rack.   Yields  1  loaf. 

Alice  Dixon  '82,  Richmond,  VA 

SUNDAY  SEPTEMBER  19,  1880 

ft  is  real  warm.    Thermometer  90.    Tapa  went  to  cfiurcfi  I  xvouid  have  gone  But  one  of  my  shoes  is  at  the 

shoemakers.   !Harpers  (Bazar  came  Cast  night.   The  fashions  are  very  ugfy  now. 
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Banana  Bread 

1  stick  margarine  1  tsp.  soda 

1  c.  sugar  2  c.  flour 

2  eggs  nuts  (optional) 

3  large  mashed  bananas 

Cream  together  sugar  and  margarine.  Add  eggs  and  bananas.  Sift  together  soda  and  flour  and 
add  to  mixture.   Pour  into  greased,  floured  loaf  pan.  Bake  60  minutes  at  300  degrees. 

Terry  Scarborough  (Mrs.  John  Savarese).  Former  Director  of  Admissions.  Amherst,  VA 


Lemon  Bread 

1/2  c.  shortening  (margarine  or  butter)  11/2  tsp.  dried  lemon  peel 

2  ^s  1  tsp.  baking  powder 

1  1/2  c.  flour  1/2  c.  milk 

3/4  c.  sugar  2  tbsp.  lemon  juice 

Preheat  oven  to  350  degrees.   Combine  the  shortening  with  the  sugar;  then  add  the  eggs  and 
beat  well.   Sift  the  dry  ingredients  and  stir  them  into  the  mixture;  add  the  milk  and  stir  till 
smooth.   Line  a  9x5  loaf  pan  with  waxed  paper.   Pour  the  batter  into  the  lined  pan  and  bake 
for  40  -  50  minutes.  While  the  bread  is  baking,  combine  the  lemon  juice  and  another  1/4  c.  of 
sugar  in  a  small  bowl.  When  the  bread  is  finished  baking  (a  toothpick  comes  out  clean),  spoon 
the  juice  over  it  and  let  cool.   Lift  from  pan  and  remove  waxed  paper. 

M.  Alexandra  Eddy.  Former  Assistant  Professor  of  Music,  Sweet  Briar,  VA 


Lemon  Nut  Bread 

1  1/2  c.  flour  1/2  c.  milk 

1  tsp.  baking  powder  1/2  c.  nuts 

pinch  of  salt  grated  lemon  rind 

3/4  stick  margarine  juice  of  1/2  lemon 

1  c.  sugar  1  /6  c.  sugar 

2  eggs 

Grease  and  line  loaf  pan  with  waxed  paper.  Sift  together  flour,  baking  powder  and  salt.  Cream 
together  margarine  and  sugar,  and  then  add  2  eggs  and  milk.   Stir  in  sifted  dry  ingredients. 
Add  nuts  and  grated  lemon  rind.  Bake  at  350  degrees  for  one  hour.  Let  cool  in  pan  for  15 
minutes,  then  pour  juice  of  1/2  lemon  combined  with  1/6  c.  sugar  over  bread.   Place  in 
refrigerator  to  cool  completely  before  removing  from  pan. 

Ruth  Firm,  Emeritus  Professor  of  Art  History,  Swarthmore,  PA 
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Lemon  Blueberry  Loaf 

1  c.  white  sugar  1  tsp.  baking  powder  ' 
1/2  c.  soft  butter                                                                           grated  rind  of  1  lemon 

2  eggs  1  /2  c.  mUk 

1  1/2  c.  all-purpose  flour  1  c.  blueberries 

1/4  tsp.  salt 

Topping: 

1/4  c.  sugar  and  the  Juice  of  1  lemon 

In  one  bowl  cream  butter  and  stir  in  sugar,  beat  in  eggs.   In  another  bowl  combine  dry 
ingredients  and  lemon  rind.   Add  this  mix  alternately  with  milk  to  butter/  sugar  mixture. 
Fold  in  blueberries.  Bake  in  floured  (or  no  stick)  loaf  pan  at  350  degrees  for  1  hour.  After 
baking  remove  from  pan  and  spoon  topping  on  hot  loaf. 

EaiottPits  '91,  Leawood.  KS 


Pumpkin  Bread 

3  1/2  c.  flour  3  c.  sugar 

2  tsp.  soda  1  c.  oil 

1  tsp.  salt  4  e|gs 

1  tsp.  cinnamon  2/3  c.  water 

1  tsp.  nutmeg  2  c.  pumpkin 

Sift  dry  ingredients.    Mix  in  rest  of  ingredients  until  smooth.   Pour  into  greased  and  floured 
pans  (7  mini  or  3  one  lb.  or  1  two  lb.  and  1  one  lb.  pans).  Bake  1  hour  until  done  and  top 
springs  back  (40-45  minutes  for  mini  loaves). 

Maiy  Hanson  (daughter  Stephanie  '94),  Greenview,  IL 


Pvunpkin  Nut  Bread 

2  c.  sifted  flour  1  c.  cooked,  mashed  pumpkin 

2  tsp.  baking  powder  1  c.  sugar 

1/2  tsp.  baking  soda  1/2  c.  mUk 

1  tsp.  salt  2  eggs 

1  tsp.  cinnamon  1/4  c.  softened  butter 

1/2  tsp.  nutmeg  1  c.  chopped  pecsms 

Sift  together  flour,  baking  powder,  soda,  salt,  cinnamon,  and  nutmeg.   Set  aside. 
Combine  pumpkin,  sugar,  milk,  and  eggs  in  mixing  bowl.  Add  dry  ingredients  and  butter,  mix 
until  well  blended.   Stir  in  nuts.   Spread  in  well-greased  9  x5  x3  loaf  pan.   Bake  at  350  degrees 
for  45  to  55  minutes  or  until  toothpick  inserted  in  center  comes  out  clean. 

Paula  Riccohono  (daughter  Beth  '94),  Ypsilanti.  MI 
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Carrot  Bread 


1  c.  sugar 

3/4  c.  salad  oil 

2  eggs 

1/4  tsp.  salt 
1  1/2  c.  flour 


1  tsp.  baking  powder 
1  tsp.  cinnamon 
1  c.  grated  carrot 
1/2  c.  chopped  nuts 


Beat  together  sugar,  oil.  and  eggs.  Add  sifted  dry  ingredients,  carrots,  and  nuts.  Bake  at  375 
degrees  oven  In  ungreased  bread  pan  for  55  minutes. 

Paula  Riccobono  (daughter  Beth  '94).  Ypsilanti  MI 


Grace's  Nut  Bread 


2  eggs 

1  c.  sugar 

1  c.  milk 

1/2  tsp.  salt 

1  c.  chopped  walnuts  (black  or  English) 


3  1/2  c.  Hour 

3  1/2  tsp.  baking  powder 

2  tbsp.  melted  butter 


Beat  the  eggs  and  sugar.  Add  mUk  and  melted  butter.  Add  dry  ingredients  which  have  been 
combined.  Add  the  walnuts.  Pour  in  ungreased  loaf  pan.  Let  stand  10  minutes.  Bake  at  375 
degrees  for  45-60  minutes. 

Martha  M.  Clement  '48.  Director  of  Development  (retired).  DeLand,  FL 


Monkey  Bread 


4  cans  buttermilk  biscuits 

3/4  c.  sugar 

1  tsp.  cinnamon 

1  1/2  sUck  butter 


11/2  tsp.  cinnamon 
1  c.  sugar 
1  tsp.  vanilla 


Cut  biscuits  in  fours.   Mix  3/4  c.  sugar  and  1  tsp.  cinnamon  together  and  roll  biscuits  in 
sugar/cinnamon  mix.  Drop  in  buttered  bundt  pan.  Mix  butter.  11/2  tsp.  cinnamon.  1  c.  sugar, 
and  vanilla  in  pan  and  bring  to  boil.  Pour  over  biscuits.  Bake  at  350  degrees  for  40  minutes. 

Mary  Bennett  (daughter  Amber  '91).  Madison  Heights.  VA 


FRIDAY  OCTOBER  1,  1880 

Sun  rises  four  minutes  to  si?i.    tfure  was  frost  [ast  night. 
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Monkey's  Ears  (Couques) 

1  1/2  c. flour  5-7  tbsp.  ice  water 

1/2  c.  cake  flour  sugar 

1/4  tsp.  salt  butter 
1  3/4  sticks  of  butter 

Prepare  dough  by  mixing  flours,  salt,  1st  butter,  and  ice  water. 

Roll  dough  into  a  rectangle  1/4  inch  thick  and  spread  top  2/3  with  coating  of  soft  butter.   Fold 

bottom  third  up  to  the  middle,  then  fold  the  top  third  down  to  cover  it.  Turn  the  dough  so  that 

the  small  end  is  facing  you;  roll  the  dough  again  into  a  rectangle,  and  repeat  the  buttering  and 

folding.  Wrap,  and  refrigerate  for  an  hour. 

Give  the  chilled  dough  an  additional  two  folds  (without  butter);  chUl  an  additional  1/2  hour. 

RoU  the  dough  out  to  1/8  inch  thickness;  using  a  cookie  cutter,  cut  Into  2  inch  rounds.   Spread 

1/8  inch  of  sugar  on  work  surface.  Lay  a  round  on  the  sugar;  roU  the  dough  into  a  tounge 

shape,  about  7  inches  long.  Turn  the  cookie  over  to  coat  the  other  side  In  a  similar  manner. 

(To  relax  dough,  cover  and  chill  for  1/2  hour). 

Bake  in  a  pre-heated  450  oven  for  7-8  minutes.   Cool  on  a  rack;  store  in  an  airtight  container. 

Makes  4-5  dozen. 

Alice  Dixon  '82.  Richmond.  VA 


Mom's  Brunch  Bread 

1  c.  milk  4  eggs 

1/4  c.  butter  3/4  c.  shredded  Swiss  cheese 

1  c.  flour  1/4  c.  grated  Parmesan  cheese 

1 .  Preheat  oven  to  400  degrees 

2.  Bring  milk  and  butter  to  a  boil. 

3.  Add  flour,  stirring  constantly  over  low  heat,  until  mLxture  forms  a  ball. 

4.  Remove  from  heat  and  beat  in  eggs  until  smooth  and  thick. 

5.  Add  1/2  c.  Swiss  and  dash  of  the  Parmesan. 

6.  Place  3/4  of  dough  forming  a  circle  of  8  tbsp.   Place  remaining  dough  by  8  tsp.  increments  on 
the  center  of  each. 

7.  Sprinkle  remaining  Swiss  cheese  over  top. 

8.  Bake  30-35  minutes  until  golden  brown. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 
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Italian  Cheese  Bread 

1  loaf  Italian  bread-  sliced  in  half  lengthwise 

Cheese  mixture: 

1/2  c.  mayonnaise  3/4  tsp.  Worcestershire 

3/4  c.  shredded  Cheddar  dash  tabasco 

3/4  c.  shredded  Mozzarella  1/8  tsp.  garlic  powder 

1  c.  grated  Parmesan  4  scallions  sliced 

Mix  cheese  mixture  ingredients  together.   Spread  on  bread.   Sprinkle  Salad  Supreme  on  top. 
Preheat  oven  to  450.  Bake  8  to  10  minutes.  Serves  10.  Can  be  frozen  before  baked. 

Joyce  Cooper  Toomey  '60  (daughters  Catherine  '84  and  Jennifer  '92),  Annapolis, MD 


Delicious  Pizza 

1  loaf  frozen  bread  dough  Mozzarella  cheese  -  grated 

1  jar  Ragu  Pizza  Quick  sauce  (or  simOar)  Crisco  (solid  only) 

OPTIONAL: 

pepperoni  onion 

ground  beef  green  pepper 

Let  bread  dough  thaw  and  rise  according  to  package  directions.  When  risen,  grease  it  with 
solid  Crisco  and  spread  out  on  cookie  sheet  or  pizza  pan.   Saute  chopped  onions,  ground  beef, 
and  green  pepper.   Spread  a  layer  (as  thick  as  you  like)  of  Pizza  Quick  Sauce  on  bread  dough. 
Sprinkle  cheese  on  and  top  with  onion,  ground  beef,  and  green  pepper.  Add  another  fairly 
thin  layer  of  cheese  and  arrange  sliced  pepperoni  on  top. 
Bake  for  about  15-20  minutes  at  375-400,  or  until  crust  is  brown. 

*There  are  many  variations  possible.   Different  bread  doughs  (whole  wheat)  and  different 
toppings. 

Martha  Fniehauf  Ryan  '80,  Hilton  Head,  SC 


Bunree  Popovers 

2  ^gs  .         1  c.  milk 

1  c.  flour  1/2  tsp.  salt 

Mix  all  4  ingredients  with  a  spoon.   Don't  worry  about  lumps.   Spray  12-muffin  baking  tin 
with  Pam.  Pour  or  spoon  batter  into  cups.  Place  in  cold  oven.  Set  at  450  degrees  and  bake  30 
minutes  exactly.   Remove  and  serve  with  butter  and/or  jam. 

Aileen  Laing  '57,  Professor  of  Art  History,  Sweet  Briar,  VA 
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steamed  Brown  Bread 


2  c.  Graham  Flour 

1  c.  self-rising  com  meal 

1  c.  self-rising  flour 

11/2  tsp.  soda 

1  tsp.  salt 


1  c.  molasses 

2  c.  buttermUk 
1  egg,  beaten 

3/4  c.  of  raisins,  nuts  or  dates 
(optional) 


Mix  all  dry  ingredients  in  a  large  bowl.   Mix  liquid  and  beaten  egg  in  a  small  bowl.   Pour 
liquids  into  flour  and  stir  until  well-blended.    Spray  coffee  cans  with  Pam  and  fill  three  #1 
coffee  cans  one-half  full  with  batter.   Set  on  a  rack  in  a  large  kettle  with  boUing  water  1  /3  of 
can  height.   Cover  with  a  loose-fitting  lid  and  steam  for  two  hours.   Set  cans  in  325  degree  oven 
for  15  minutes  to  dry  top  of  loaves. 

Charles  Kestner,  Consultant.  Sweet  Briar.  VA 


Special  Spoon  Bread 


2  c.  water 

1  c.  uncooked  rice 

1  1/2  tsp.  salt 

1/8  tsp.  black  pepper 

2  tsp.  prepared  mustard 
1  c.  grated  sharp  cheese 


1  c.  milk 
1  egg,  beaten 

1  tbsp.  poppy  seeds 

2  tbsp.  margarine 
1/2  tsp.  paprika 


Put  water,  rice,  and  salt  in  sauce  pan.   Cook  over  high  heal.   Simmer  over  low  heat  14  minutes. 
Remove  and  leave  lid  on  10  minutes.   Stir  pepper,  mustard,  1/2  c.  cheese,  milk  and  egg  into  hot 
rice.   Spread  evenly  into  well  greased  shallow  baking  dish.   Sprinkle  on  poppy  seed  and 
remaining  cheese.   Cut  margarine  over  top.   Cool  and  refrigerate.   Remove  from  refrigerator  at 
meal  time  and  sprinkle  paprika  over  top.   Place  in  broiler,  heat  through  and  brown  on  top. 
Serves  7-8. 

Boxwood  Inn 


Mexican  Spoon  Bread 


1-  1  lb.  can  cream-style  com 
3/4  c.  milk 

1  /3  c.  salad  oil  or  melted  shortening 

2  eggs,  beaten  slightly 
1  c.  com  meal 


1  /2  tsp.  soda 

1  tsp.  salt 

1  can  chopped  green  chilies 

1  1/2  c.  shredded  cheddar  cheese 

1  medium  onion,  grated 


Mix  all  wet  ingredients.   Combine  dry  ingredients  and  mix  with  wet.   Spread  in  greased  9" 
square  pan.   Bake  45  minutes  in  a  400  degree  oven.   Cool  enough  to  set  before  cutting. 

Sally  Brooks  Meadows  (Mrs.  William  Meadows.  III).  Sweet  Briar.  VA 
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Com  Pudding  Beazley 

2  c.  coin  1/2  tsp.  salt 

2  tbsp.  Hour  dash  pepper 

1/3  c.  sugar  2  tsp.  margarine  (melted) 

1  egg  (beaten)  1  c.  milk 

Mix  flour  in  com.  Add  sugar,  egg,  salt,  pepper  and  margarine  to  mix,  then  add  mUk.   Bake  at 
350  degrees  for  about  40  minutes  until  firm. 

Hugh  A.  Beazley,  Carpentry  Shop  Foreman,  Amherst,  VA 


Com  Pudding  Bennett 

3  ^s  2  c.  drained  com 

3  tbsp.  flour  1/2  tsp.  salt 

1/2  c.  sugar  1/3  stick  butter 

2  c.  milk 

Beat  3  eggs.  3  tbsp.  flour,  and  1/2  c.  sugar.  Add  2  c.  mUk,  2  c.  drained  com,  and  1/2  tsp.  salt. 
Melt  1/3  stick  butter  in  baking  dish  and  add  rruxture.  Bake  at  400  degrees  for  45-60  minutes. 

Mary  Bennett  (daughter  Amber  '91),  Madison  Heights,  VA 


Blueberry  Pancakes  for  Two  or  More 

2  c.  flour  1  -  1  1/2  c.  ofrrulk 

4  tsp.  baking  powder  (Calumet)  2  tbsp.  melted  margarine 

2  tbsp.  sugar  1  egg  (or  "Eggbeaters"  for  less 

dash  of  salt  cholesterol) 

1/2-  1  c.  fresh  blueberries  (canned  out  of  season  if  necessary) 

Mix  together  unlU  well  blended;  drop  by  tbsp.  into  oiled  hot  pan.   Serve  with  hot  maple  syrup. 

Gregory  Armstrong,  Professor  of  Religion,  Amherst,  VA 


SATURDAY  OCTOBER  9,  1880 

^  [ovefy  day.   'Pauls  !Mountain  is  beautifut  now  the  dogzvood  and  gum  Ceavcs  are  deep  red.   The  paptars 
and  hickory  are  deep  yeilaw.   'Mr  Trout  hurt  his  hand  very  badly  by  kiting  the  bath  tub  faii  on  it  it  tooHi 
the  nad  nearly  off. 
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Johnny  Cakes 


1  c.  white  commeal 
1/2  Isp.  salt 

2  tsp.  sugar 


1  c.  boiling  water 

1/3  c.  milk 

3  tbsp.  vegetable  oil 


In  a  mixing  bowl  combine  commeal,  salt,  and  sugar.  Add  boULng  water,  mix  well,  then  stir  in 
the  milk.   Heat  oil  In  heavy  large  skillet  over  moderate  heat.   Drop  batter  by  heaping  tbsp.  to 
form  cakes  about  3"  in  diameter.   Cook  for  3-4  minutes  on  each  side,  or  until  crisp  and  golden 
brown.   Repeat  for  the  remaining  cakes.   Serve  hot  with  butter  and  maple  syrup.   Makes  12 
cakes. 

Ann  Whitley  '47,  Director,  Sweet  Briar  Museum,  Amherst,  VA 


Blueberry  Coffee  Cake 


1  c.  fresh  blueberries 

2  c.  flour 

1  1/2  c.  sugar 
2/3  c.  margarine 


2  tsp.  baking  powder 

1  tsp.  salt 

2  eggs,  separated 
1  c.  milk 


Sift  flour,  add  sugar  and  cut  in  margarine.   Save  3/4  c.  of  mixture  for  topping.  Add  baking 
powder,  salt,  2  egg  yolks  and  milk.   Beat  3  minutes,  fold  in  beaten  egg  whites.   Spread  In 
12x8x2  inch  pan  which  has  been  well  greased  and  lightly  floured.  Arrange  berries  over  top 
and  sprinkle  crumb  mixture  over  berries,  bake  45  mmutes  at  350  degrees. 

Paula  Riccohono  (daughter  Beth  '94j,  YpsilantL  MI 


Blueberry  Muffins 


legg 

1  c.  milk 

4  tbsp.  melted  Crisco 

1  pint  blueberries  (washed  &  stems 

removed)  Frozen  Berries  work  best. 


2  1/2  c.  flour 

2  1/2  tsp.  baking  powder 

1/2  tsp.  salt 

1  1/2  c.  sugar 

MIXTURE: 
8  tbsp.  sugar 

2  tbsp.  cmnamon 

2  tbsp.  freshly  grated  nutmeg 

Sift  the  dry  ingredients  together  in  a  large  bowl.  Add  the  washed  blueberries.   Set  aside.  Mix 
the  egg,  milk,  and  melted  Crisco  in  a  small  bowl.   Fold  into  the  dry  ingredients  very  gently  just 
until  blended.   Divide  batter  among  12  muffin  cups,  (greased).   Sprinkle  each  with  1/2  tsp.  of 
the  above  mixture.   Bake  at  400  degrees  until  browned. 

Dee  Simmons  (daughter  D'Andra  '91),  Dallas,  TX 


96 


Maine  Blueberry  Muffins 


2/3  c.  sugar 

1/2  c.  oleo  or  butter 

legg 

1  c.  milk 


2  c.  flour 

2  tsp.  baking  powder 

1/2  tsp.  salt 

1  1/4  c.  blueberries 


Beat  egg.  add  sugar  and  shortening  and  mix  until  smooth.  Combine  baking  powder  and  salt 
with  flour  and  add  alternatively  with  milk.   Fold  ui  blueberries  and  bake  in  muffin  pan  for  25 
minutes  at  375  degrees.  - 

Brenda  Fitts,  Staff  Nurse  Retired,  Amherst,  VA 


Company  Muffins 


1  c.  all-purpose  flour 

1  c.  oat  bran 

2  tsp.  baking  powder 

1  tsp.  baking  powder 
1/2  tsp.  salt 

2  tsp.  cinnamon 
1  c.  brown  sugar 

1  1/2  c.  finely  shredded  carrots 

2  large,  tart  apples,  peeled,  cored,  and  shredded 


1/2  c.  raisins  (optional) 

1  c.  chopped  pecans 
1/4  c.  vegetable  oil 
1/2  c.  skim  milk 

2  eggs,  slightly  beaten  (or  use  ej 
substitute,  or  4  egg  whites) 

1  tsp.  vanilla 


Preheat  oven  to  375  degrees.  Combine  flour,  oat  bran,  baking  soda,  baking  powder,  salt  and 
cinnamon  in  a  large  bowl.   Stir  in  sugar.  Add  carrots,  apples,  raisins  and  nuts.   Stir  well. 
Make  a  well  in  the  center.  Add  oil,  milk,  eggs,  and  vanilla.   Stir  just  until  moistened.   Use  a 
1/4  c.  measure  to  scoop  muffin  batter  into  greased  tins.  Bake  for  18  to  20  minutes,  or  untQ 
nicely  browned.   Makes  18  muffins. 

Esther  Markert,  Executive  Secretary,  Dean's  Office,  Amherst,  VA 


Buttery  Biscuit  Rolls 

2  sticks  butter  (no  substitutes) 

1  (8  ounce)  carton  sour  cream 

2  c.  self-rising  flour,  unsifted 

Melt  butter  in  large  saucepan.  Add  sour  cream  and  flour  to  butter  and  mLx.   Drop  batter  into 
miniature,  ungreased  muffin  tins.   Fill  to  top.   Bake  for  25  minutes  at  350  degrees.   May  be 
prepared  ahead  and  frozen. 


Stephanie  Banton  '91,  Birmingham,  AL 
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Beverages  and 
Sauces 


Raspberry  Shrub 

To  2  quarts  raspberries  and  1  pint  cider  vinegar.  Cover  and  let  stand  2  or  3  days  (stirring  once 

or  twice).  Mash  and  strain  through  jelly-bag.  For  every  c.  of  juice  add  1  c.  of  sugar.  BoU  20 

minutes,  skim.   Bottle  while  hot  in  sterile  jars  or  if  bottles  are  used,  dip  corks  in  paraffin  to 

seal. 

5  1/2  quarts  berries  make  about  4  1/2  quarts  shrub. 

Jane  Belcher,  Emeritus  Professor  of  Biology,  Pittsford,  VT 


Spiced  Tea 

1  jar  of  (med)  Tang  1  tsp.  cinnamon 

1/2  c.  Instant  tea  1/2  tsp.  ground  cloves 

1/2  c.  sugar 

Dorothy  Legare  Davis  '89,  Lynchburg,  VA 


Pfirsich  Bowel 

Cut  peaches  (1/2  per  person)  Into  small  pieces  and  place  In  bowl,  dust  lightly  with  sugar  and 
cover  with  Riesling  wine.   Keep  bowl  (covered)  in  refrigerator  for  24  hours.   ChUl  bowl  in 
which  they  are  to  be  served,  2  bottles  of  Rieslmg  and  one  of  Champagne  and  add  to  peaches  just 
before  serving.  The  wine  and  bowl  must  be  chilled  as  no  ice  is  used. 

Reprinted  from  MORTARBOARD  MENUS 

Martha  von  Briesen  '31,  former  Director  of  Public  Relations,  Lynchburg,  VA 


Eggnog 

12  eggs  6  ounces  brandy* 

16  tbsp.  sugar  8  c.  milk 

24  ounces  whiskey  4  c.  whipping  cream 
12  ounces  rum 

Beat  yolks  thoroughly;  add  sugar  slowly  and  continue  to  beat.   (This  blending  of  yolks  and 
sugar  is  the  "secret".)   Add  liquor;  then  mUk;  then  whipped  cream,  and  finally  fold  In  well 
beaten  whites.  Allow  to  "age"  at  least  24  to  48  hours,  stirring  occasionally. 
*Brandy  may  be  omitted-  In  which  case  increase  whiskey  to  27  ounces  and  rum  to  15  ounces. 

Reprinted  from  MORTARBOARD  MENUS 

Dr.  Carol  Rice,  former  College  Physician,  Sweet  Briar,  VA 
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Blackberry  Wine 

Measure  your  berries  and  bruise  them,  to  every  gallon  adding  a  quart  of  boiling  water.  Let  the 
mixture  stand  24  hours,  stirring  occasionally.  Then  strain  off  the  liquid  into  a  cask;  to  every 
gallon  adding  2  lbs.  of  sugar.  Cork  tight  and  let  stand  until  the  following  October  and  you  will 
have  wine  ready  for  use  without  further  straining  or  boiling.  It  may  be  improved  and  perhaps 
wUl  keep  better  by  adding  a  small  quantity  of  pure  French  Brandy. 

The  Fletcher  Cookbook 


Never  Fail  Hollandaise 

Place  where  it  wUl  melt  slowly  and  keep  warm  1/2  to  1  c.  butter 

11/2  tbsp.  lemon  Juice  at  room  temperature 

4  egg  yolks 

4  to  5  tbsp.  boiling  water 

Have  ready  a  small  saucepan  of  boiling  water  and  a  tbsp.  with  which  to  measure  it  when  ready. 
Find  a  small  thick  bowl  or  crock  that  will  fit  closely  on  a  double  boiler  base.   The  heat  will 
penetrate  the  crock  slowly.   Have  boiling  water  in  the  double  boiler  to  the  depth  of  about  1 
inch.  The  bottom  of  the  crock  must  be  well  over,  not  in,  the  boiling  water.   Put  the  crock  on  a 
table.   Place  in  it:   4  egg  yolks.   Place  the  crock  on  the  kettle.   Beat  the  yolks  with  a  wire  whisk 
until  they  begin  to  thicken.  Add  1  tbsp.  boiling  water.   Beat  again  until  the  eggs  begin  to 
thicken.  Repeat  this  process  until  you  have  added  in  all  4  tbsp.  boiling  water.  Then  beat  in  the 
warm  lemon  juice.  Remove  the  crock  from  the  fire.  Beat  the  sauce  well  with  a  wire  whisk. 
Beat  constantly  v/hile  adding  the  melted  butter  slowly  and  1/4  tsp  salt  (opyional),  1/8 
tsp. paprika,  a  few  grains  cayenne.   Put  the  crock  back  on  the  kettle  (under  pan)  in  which  the 
water  must  now  be  hot  but  not  boiling.   Cover  the  crock  partially.  Beat  the  sauce  again  before 
serving  it.   Should  the  sauce  separate  -  a  remote  contingency  when  made  in  this  way.  beat  into 
it  gradually:  1  tbsp.  cream.  This  recipe  does  very  well  doubled,  might  only  need  7  egg  yolks  and 
6  tbsp.  water.  Just  add  water  until  it  is  the  right  consistency,  keeping  in  mind  you  have  the 
lemon  juice  to  add. 

Ann  Richards  '84,  Media  Resources.  Sweet  Briar.  VA 


Cranberry  Champagne 

2  quarts  cranberry  juice,  chilled 
2  bottles  champagne,  chilled 
1  c.  cognac 

Combine  all  ingredients  just  before  serving.   Use  punch  bowl  and  ice  ring.   Serves  24  -  30. 

Jewell  Harris.  Manager  Prothro  Commons,  Retired.  Sweet  Briar,  VA 
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Russian  Tea  I 

1  large  Jar  Tang  Breakfast  Mix  1/2  c.  sugar 

1  package  sweetend  lemonade  1/2  c.  instant  tea 

2  tsp.  cinnamon  1/4  tsp.  allspice 

This  a  mixture  to  prepare  to  use  when  a  fresh  cup  of  spice  tea  is  desired.  After  mixing  the 
ingredients  together,  store  in  an  air  tight  container.   Use  3  tsp.  mix  to  1  c.  boiling  water.   Mix 
and  enjoy 

Patty  Jennings,  OJJice  Manager/ Bldg.  Supervisor,  Dept.  of  Physical  Education  and  Athletics 


Russian  Tea  n 

6  sticks  cinnamon  6  tbsp.  tea  mixed  in  2  quarts  boiling 

2  tbsp.  whole  cloves  water 

2  tbsp.  whole  allspice  3  c.  orange  juice 

3  c.  water  3  c.  sugar 
1  c.  lemon  juice 

Boil  together  first  4  ingredients;  let  stand  10  minutes.   Mix  all  ingredients  together,  add  sugar, 
bring  to  a  boil.   Serve  hot. 

Jewell  Harris,  Manager  Prothro  Commons,  Retired,  Sweet  Briar,  VA 


Sweet  Briar  Sangria 

1  bottle  (1  pt.  7  oz.)  burgundy  orchianti  2  oz.  brandy  or  cognac 

2  tbsp.  sugar  12  oz.  club  soda 
1  lemon,  sliced  24  ice  cubes 
1/2  orange,  sliced 

Stir  together  wine,  sugar,  and  lemon  until  sugar  is  dissolved.   Can  be  left  to  stand  overnight 
for  better  flavor.  Add  all  ingredients  except  club  soda.  Add  club  soda  immediately  before 
serving. 

Jewell  Harris,  Manager,  Prothro  Commons,  Retired,  Sweet  Briar,  VA 


SUNDAY  OCTOBER  24,  1880 

CooUr,  though  no  frost.    I  put  on  my  vjookn  dress  and  stocking's  But  had  to  tal^e  them  off  and  put  on 

tivo  pairs  of  cotton  ones. 
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Banana  Drink 

2  bananas 

2  c.  milk 

2  tbsp.  brown  sugar 

1  raw  egg  (if  desired) 

Mix  in  blender  and  serve.  For  more,  use  more  bananas  and  add  milk  accordingly. 

Susan  Rapello  '93.  Amsterdam,  NY  


The  Best  Barbeque  Sauce 


1  stick  butter 

3  c.  tomato  juice 
1/2  c.  lemon  juice 

2  bay  leaves 

1/2  bottle  Lea  &  Perrins 

3  tbsp.  mustard 


2  tbsp.  sugar 
1/2  c.  vinegar 
1  /2  can  beer 
dash  tabasco 
1/2  bottle  catsup 
salt/pepper  to  taste 


Mix  and  let  boil  then  simmer  for  an  hour.  Try  it  on  chicken-  grilled  outside  and  dip  in  sauce 
after  cooked.   Totally  yummy! 

Carey  Bates  '91.  SGA  President.  Avon,  CT 


Hot  Buttered  Rum 


1  lb.  butter 

1  box  confectioner  sugar 
1  box  dark  brown  sugar 
1  tsp.  cinnamon 


1  tsp.  nutmeg 

1  pinch  allspice 

1  qt.  vanilla  ice  cream  (soft) 


Cream  butter;  add  sugars  (mixture  will  be  thick).  Add  spices,  then  soft  ice  cream.   Makes  large 
container.   Store  mixture  in  refrigerator.  Will  keep  for  several  weeks.   For  1  c.  of  Hot  Buttered 
Rum:   2  tsp.  of  mixture.  1  shot  of  rum,  stir  to  mix  then  fill  cup  with  hot  water,  stirring  while 
adding  hot  water  (quickly).   Will  be  foamy. 

JoAnn  Robinson.  Greenhouse,  Arrington.  VA 
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Killer  Margaritas 


1  part  lime  Juice 

2  parts  triple  sec 

Serve  on  the  rocks. 

Alix  Ingber.  Professor  of  Spanisix  Sweet  Briar,  VA 


3  parts  good  (gold  colored)  tequila 


JD's  Quick  Kahlua 


1  quart  vodka 

2  c.  boiling  water 
2  c.  sugar 

Mix  together.   Let  stand  until  flavors  mLx.  and  enjoy. 

J.  D.  Robinson.  Power  House.  Arrington,  VA 


1/3  instant  coffee 
1  large  vanilla  bean 
11/2  tsp.  vanilla  extract 


Strawberry  Punch 

3  gallons  milk 

2  1/2  gallons  Strawberry  ice  cream 

3  to  4  c.  sugar  (or  to  desired  sweet  taste) 

2  tsp.  almond  extract  (or  to  desired  taste) 

Mix  strawberries  and  sugar  together  in  punch  bowl.  Add  softened  ice  cream,  stir  well.  Add 
chilled  milk  and  flavoring.   Red  food  coloring  may  be  added  If  desired.   Serve  at  once,   (serves 
150  people).   Rated  as  one  of  America's  finest  punches. 

Jan  Y.  Ostnga,  Dairy  Plant  Manager,  Sweet  Briar,  VA 


Perfect  Punch 


1  12  oz.  can  frozen  limeade 
1  12  oz  can  frozen  lemonade 
1  12  oz.  can  frozen  orange  juice 


1  2  liter  bottle  lemon/lime  soda 
(7  Up,  Sprite,  etc.) 
4  c.  water 


Mix  frozen  juice  with  4  c.  water  until  smooth,  then  add  soda.   Serve  in  punch  bowl  with  ice 
ring.   May  also  add  lemon,  lime  or  orange  sherbert.   Serves  15-20. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 
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MuUed  Cider 

1  gallon  unsweetened  Apple  Cider  1/4  c.  cinnamon  sugar 

10  sticks  cinnamon  1  orange,  sliced 

20  whole  cloves  (optional:    1  c.  rum) 

Place  all  ingredients  in  large  pot  and  bring  to  swift  boil.  Reduce  heat  and  simmer  10  minutes, 
stirring  occasionally.    Pour  ofT  in  vessel,  straining  cloves  and  cinnamon  sticks.    If  served  In 
an  open  bowl,  let  orange  slices  remain  to  float.  

Lorraine  Haire  '91.  New  Bern.  NC 


Hilldale  Stirrup  Cup 

1  gallon  apple  cider  3/4  c.  sugar 

1  tbsp.  allspice  1  tbsp.  cinnamon 

2  tbsp.  whole  cloves  1  large  orange,  cut  up 
1/2  bottle  Bacardi  Light  Rum 

Combine  all  the  ingredients  except  rum  in  a  large  cooking  pot.  Simmer  and  stir  occasionally 
for  30  minutes.  Remove  cloves  and  orange  pieces.  Strain  cider  through  cheesecloth.  Add  rum 
and  heat  Just  before  serving.  Serves  16.  May  be  made  ahead  of  time  then  refrigerated.  Reheat 
and  add  the  rum  just  before  serving. 

Mrs.  Dorr  B.  Carpenter  (daughter  Dinny  '93).  Forest.  VA 


Spaghetti  Sauce 

1  can  tomato  paste  1  /4  tsp.  oregano 

1/2  c.  diced  tomato  pepper  (fresh  ground  lo  taste)  1/2  c.  red  wine 

1/2  tsp.  sugar  2  cloves  garlic  (minced) 

1/4  lb  parmesan  cheese  (grated)  4  ounces  fresh,  sliced  mushrooms 

1/2  c.  diced  onions  1/4  tsp.  basU 

In  large  saucepan  saute  garlic  and  mushrooms  in  oleo,  medium  heat  3-4  minutes.  Add  tomato 
paste,  tomatoes  and  wine.   Stir  2-3  minutes.  Add  remaining  ingredients  and  simmer  over  low 
heat  4  hours,  sttrrtng  occasionally.   Serve  over  pasta  with  garlic  bread.   (To  keep  sanity,  use 
large  teflon  or  non-stick  saucepan).   Serves  4. 

George  Black  (daughter  Katherine  '92).  Cincinnati  OH 


THURSDAY  OCTOBER  28,  1880 

CCoudy.   9^r.  'Wright  staid  here  [ast  night  andsCept  in  the  office,    f  weighed  yesterday  and  am  eighty-one 

pounds. 
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Rapid  Salsa 


1  medium  onion,  chopped 

1  28  oz.  can  crushed  tomatoes 

2  tbsp.  ground  cumin 


3  tbsp.  vinegar 

1/4  c.  chopped  jalapeno  peppers 
(add  more  or  less  to  taste) 


Mix  and  serve  with  tortilla  chips. 

Robin  L.  Davies,  Assistant  Professor  of  Biology,  Sweet  Briar,  VA 

Yankee  Barbecue  Sauce 


1  tbsp.  butter  or  margarine  (or  vegetable  oO) 

3  cloves  garlic 

1  large  onion,  chopped 

1  c.  water 

1/8  tsp.  salt 

1  tsp.chUi  powder 


2  tbsp.  vinegar 

2  tbsp.  Worcestershire  sauce 

1  tbsp.  brown  sugar 

1/2  c.  catsup 

1/2  tsp.  Tabasco  sauce  (or  to  taste) 


Melt  butter  and  cook  onion  and  garlic  until  tender.  Add  water  and  stir  in  remaining 
ingredients.    Simmer  over  medium/low  heat  for  15-20  minutes,  stirring  to  avoid  sticking. 

Robin  L.  Davies,  Assistant  Professor  of  Biology.  Sweet  Briar,  VA 


Barbecue  Sauce 


4  c.  water 

1  c.Worcestershtre 

2  c  .vinegar 

3  tsp.  Tabasco 
1/2  c.  lemon  juice 
1/2  c.  honey 

2  c.  beer 

1/4  c.  brown  sugar 

1/2  tsp.  red  pepper  sauce 


1  bay  leaf 

2  c.  catsup 

1  tbsp.  grated  onion 

2  garlic  cloves  chopped 
1  tsp.  dry  mustard 
dash  chili  powder 
dash  black  pepper 
dash  cayenne 


Bill  Meadows,  Former  Vice  President,  College  Relations.  Sweet  Briar,  VA 


WEDNESDAY  NOVEMBER  3,  1880 

'yesterday  zifos  eCection  day  for  the  president  none  of  the  imn  came  to  -worli. 
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Zippy  Butter 

1/2  c.  softened  butter  1/2  tsp.  salt 

1  tbsp.  prepared  mustard  dash  freshly  ground  pepper 

1  tsp.  prepared  horse  radish 

Combine;  blend  until  fluffy. 

A  great  butter  for  meats  and  chicken;  excellent  with  meat  fondues,  or  tossed  with  fresh  pasta 
as  a  side  dish.  

Jennifer  Crtspen,  Associate  Professor  of  Physical  Education.  Sweet  Briar.  VA 


BBQ  Sauce 

1/2  c.  brown  sugar  1  tsp.  Worcestershire  Sauce 

2  tbsp.  cider  vinegar  1  tsp.  prepared  horseradish 

1/4  c.  catsup  2  tsp.  cornstarch 
1  tsp.  dry  mustard 

(You  may  want  to  double  this  recipe)   MLx  all  ingredients  together;  bring  to  a  boil  (until 
slightly  thick);  spread  on  chicken  during  last  15  minutes  of  baking;  if  it's  barbecued  .  spread  it 
on  a  few  minutes  before  serving. 

Shelbie  Filson  '91.  Forest.  VA 


THURSDAY  NOVEMBER  4,  1880 

T'apa  went  to  the  Court  O-fouse  yesterday.   Qen.  QarfieCdis  eCected (President. 


J^/uza^  caM 


OA 
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Cakes,  Cookies  & 
Desserts 


Pumpkin  Cheese  Cake 

Crust:  Filling: 

1/3  c.  margarine  16  oz.  cream  cheese  1/4  tsp.  ginger 

1/3  c.  sugar  1  tbsp..  cirmamon  1/4  tsp.  salt 

1  egg,  beaten  1/4  tsp.  nutmeg  16  oz.  can  pumpkin 

11 /4  c.  flour  2^^  3/4  c.  sugar 

Crust:  Cream  margarine  with  sugar,  blend  In  egg  and  flour.  Mix  well.  Press  In  bottom  and 
sides  of  9"  square  pan.  Bake  at  400  degrees  for  5  minutes. 

Filling:  Cream  cheese  and  sugar  until  blended.  Add  pumpkin,  spices  and  salt.  Mix  well. 
Add  eggs  one  at  a  time  blending  well.  Pour  Into  pastry  lined  pan.  Bake  at  350  degrees  for 
50  minutes. 

JoAnn  Robinson,  Greenhouse,  Arnngton,  VA 

Zucchini  Chocolate  Cake 


1/2  c.  soft  margarine  1/2  tsp.  baking  soda 

1/2  c.  vegetable  oO  1 /2  tsp.  cinnamon 

1  3/4  c.  sugar  1/2  tsp.  ground  cloves 

2  whole  eggs  2  c.  finely  diced  and  peeled 

1  tsp.  vanilla  zucchini 

2  1/2  c.  unsifted  flour  1/3  c.  chocolate  chips  or  morsels 
4  tbsp.  cocoa  1/2  tsp.  baking  powder 

1/2  c.  sour  milk  ( to  add  sour  add,  1  tsp.  lemon  juice:  let  stand  5  minutes) 

Prepare  zucchini  first  and  set  aside.  Use  large  zucchini;  firm  flesh.   Cut  into  halves  or 
thirds,  remove  seeds  and  pulp.  Peel  and  dice  into  quarter  cubes  or  grate. 
Cream  margarine  ,  oils  and  sugar.  Add  eggs,  vanilla  and  sour  milk.   Beat  with  mixer  until 
well  blended.   Mix  together  all  dry  ingredients  and  add  to  creamed  mixture.   Beat  well  with 
mixer,  stir  in  zucchini.   Spoon  batter  into  greased  and  floured  9"xl2"x  2"  pan,  and 
sprinkle  top  with  chocolate  morsels.   Bake  at  325  degrees  for  40-45  minutes  or  until 
toothpick  comes  out  clean  and  dry.   Needs  no  frosting. 

Lois  Cutting  (daughter  Kim  '93).  Guilford  VT 


MONDAY  NOVEMBER  22,  1880 

It  -was  coCd  Cast  night  the  ice  on  the  pond  is  3/4  of  an  inch  thicks   9famma  and  I  got  up  an  hour 

before  tight.   I  practised  an  hatf  hour  before  Breaffast  the  piano  f^eys  were  very  coCd. 
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Bourbon  Glazed  Orange  Cake 

1  1 /4  c.  butter  3  c.  flour 

2  1 /2  c.  sugar  pinch  of  salt 

5  eggs  1  tbsp.  baking  powder 

1/2  tsp.  vanilla  extract  3/4  c.  orange  juice 

2  tbsp.  grated  orange  rind  1/3  c.  bourbon 

Preheat  oven  to  350  degrees.  Grease  and  flour  10"  tube  pan.  Cream  1  c.  butter  and  2  c.  sugar 
until  light  and  fluffy.   Beat  in  eggs  one  at  a  time.  Add  vanilla  and  grated  orange  rind.   Sift 
together  flour,  salt,  and  baking  powder.  Add  to  batter  alternating  with  orange  Juice.  Pour 
into  prepared  pan  and  bake  1  hour  or  until  top  looks  slightly  browned.  Glaze:  Combine 
1/4  c.  butter,  1/2  c.  sugair  and  bourbon.   Bring  to  a  boil.   Pour  over  hot  cake  when  you 
remove  from  oven.  Let  cool  in  pan.  Cake  can  be  made  several  days  ahead!  Serves  12-16. 

Barbara  O'DonneU.  (daughter  Kerry  '93),  Darien,  CT 


German  Christmas  Cake 

12  c.  flour  1/2  c.  water,  warmed 

1  /2  lb.  butter  4  packages  yeast 

1/2  lb.  margarine  3/4  c.  currants 

1  tsp.  salt  1  1/2  c.  raisins 

1  1/2  c.  sugar  1/2  lb.  almonds 

1  c.  milk,  warmed  1/2  tbsp.  vanilla 

Mix  together  flour,  butter,  margarine,  salt,  and  sugar.  Mix  water,  mUk,  and  yeast,  and  add 
to  flour  mixture.   Allow  to  rise  overnight.   Add  currants,  raisins,  almonds,  and  vanilla. 
Mix,  and  form  into  2  loaves.  Allow  to  rise  for  4  hours.  Bake  at  350  degrees  until  done  ( 
about  1  hour).  Rub  butter  over  loaves  and  sprinkle  with  powdered  sugar.  Tastes  best  if 
allowed  to  stand  at  least  a  week  before  eating. 

John  McClenon.  Professor  of  Chemistry,  Lynchburg,  VA 
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Peanut  Butter  Tandy  Cake 

1  3/4  c.  sugar  2  c.  flour 

1  tbsp.  oil  1  tsp.  baking  powder 

2  tbsp.  melted  butter  1  c.  milk 

4  ^gs  peanut  butter 

1  tsp.  vanilla  8  oz.  chocolate  candy  bar 

1  tbsp.  shortening 

Mix  together  sugar,  oil,  and  butter;  add  eggs,  one  at  a  time.  Add  vanilla,  flour,  baking 
powder,  and  milk;  mix  well.   Pour  into  Jelly  roll  pan,  bake  20  minutes  at  350  degrees. 
Spread  peanut  butter  (enough  to  cover)  over  warm  cake.   Chill  in  refrigerator  1-2  hours. 
Melt  chocolate  and  shortening  in  double  boiler,   pour  over  chilled  cake;  return  to 
refrigerator  to  set.   Cut  into  squares.   Makes  32  2"  squares. 

Condict  Stevenson  (  daughter  Wendy  '93).  Millersuille.  MD 


Israel  Cake 

3  tbsp.  honey  3/4  glass  of  ground  coffee* 

3  ^s  1/2  glass  of  sugar* 

1  tsp.  cinnamon  2  glasses  flour* 

1  tsp.  ground  cloves  *  foreign  measures 

Mix  eggs  and  honey,  add  coffee,  spices,  and  rest  of  ingredients  throughly.   Bake  in 
moderate  oven  350  degrees  untU  cake  test  done.   May  serve  with  chocolate  ice  cream  over 
top.  This  has  no  fat  and  very  little  sugar!! 

Kristina  Kukk  '94.  Estonia.  USSR 


Chocolate  Cream  Filled  Angel  Food  Cake 

1  package  /mgel  Food  cake  mLx  1/2  c.  cold  skim  or  lowfat  milk 

1  package  (4  serving  size)  diet  chocolate  2  c.  whipped  topping-  diet 

instant  pudding 

Mix  and  bake  cake  as  directed  on  the  package  -  cool.  Place  cake  upside  down  on  serving 
plate.  Slice  one  inch  layer  from  top  and  set  aside.   Cut  around  cake  1  inch  from  the  outer 
edge  down  to  one  inch  from  the  bottom.  Gently  pull  cake  out  from  between  the  cuts  leaving 
one  inch  layer  on  the  bottom;  tear  removed  cake  into  small  pieces.   In  a  small  bowl 
combine  pudding,  milk  and  whipped  topping;  mix  untO  thick.   Fold  cake  pieces  into 
mixture.   Return  mixture  to  cake  shell  and  distribute  evenly.   Replace  to  of  cake  and  chill 
one  hour  before  serving.   Serves  12-16  dieters.   Low  calorie-  no  kidding!! 

Cricket  Rabin  '92.  Irving  ton.  NY 
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Irene  Kenney's  War  Cake* 

2  c.  brown  sugar  1  c.  nuts 

2  c.  hot  water  3  c.  flour  sifted  with  2  tbsp.  cocoa 

2  tbsp.  shortening  1  tsp.  cloves 

1  pinch  salt  1  tsp.  cinnamon 

1  c.  raisins  1  tsp.  soda 

Boil  together  sugar,  water,  shortening,  salt,  raisins  and  nuts.   Mix  in  flour,  sifted  with 
cocoa,  cloves,  and  cinnamon.  Add  soda  (mixed  in  a  little  warm  water.   Pour  into  greased 
and  floured  tube  pan;  bake  1  hour  at  350  degrees. 

*  This  recipe  dates  from  WWII,  when  refined  sugar,  butter  and  eggs  were  rationed. 

Jean  Crispen,  Bolton.  MA 

Apple  Cake  Newton 

Cake: 

1/4  c.  sugar  3/4  tsp.  cinnamon 

1/4  c.  oil  1  c.  chopped  nuts 

3  ^s  3  medium  apples,  peeled  and  diced 

2  tsp.  vanilla  GlazE:         1  tsp.  vanilla 

3  c.  sifted  lour  1  c.  dark  brown  sugar 
1  tsp.  baking  powder  1/2  c.  butter,  melted 

1  tsp.  salt  1/2  c.  milk 

Combine  oil,  sugar  and  eggs.   Beat  on  high  speed  in  mixing  bowl  for  3  minutes.  Add 
vanilla.   Combine  dry  ingredients,  add  to  wet  mixture.   Fold  in  chopped  apples  and  1/2  c. 
chopped  nuts.  Spray  bundt  pan  with  pam  and  cover  bottom  with  1/2  c.  nuts.  Spoon  batter 
into  pan,  bake  1  hour  20  minutes  at  345  degrees.   Five  minutes  before  cake  comes  out  of 
oven  mix  glaze  ingredients  and  cook  5  minutes.   Pour  over  hot  cake.   Poke  holes  with  tooth 
pick.   Let  cake  stand  1-2  hours,  then  remove  from  pan. 

Joan  Newton  (daughter  Caroline  '92).  Atlanta.  GA 


FRIDAY  DECEMBER  3,  1880 

9^i[d.  nik  Sucliu/fLeat  calces  did  not  rise  zueCC  and  tasted  very  SadCy  I  tftougfit.   (Mamma  is  going  to 

try  some  too  night.    'William  was  paid  tzao  doitars  for  fiis  month  it  zvas  up  the  first  of  this  month. 
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Raw  Apple  Cake 


1  c.  oil 

2  c.  sugar 

3  eggs 

3  c.  flour 
1  tsp.  soda 
1  tsp.  salt 


GkcK 


3  c.  tart  apples 

1  tsp.  vanilla 

1  c.  pecans,  chopped  (optional) 

1  c.  brown  sugar 

1  stick  butter 

1/4  c.  milk 


Blend  together  oU,  sugar,  and  eggs.  Sift  flour,  salt  and  soda  together.  Add  apples,  nuts  and 
flour  mixture  to  wet  ingredients  and  mix  until  just  blended.  Turn  mixture  into  greased 
and  lightly  floured  tube  pan,  or  14"x8"x2".   Bake  at  350  degrees  for  30-60  minutes  or  until 
cake  is  done.   Melt  butter.  Add  sugar  and  milk.   Cook  over  medium  heat  for  2  1/2  minutes. 
Pour  over  hot  cake.   Serves  8-10. 

Pam  DeWeese,  Assistant  Professor  of  Spanish,  Sweet  Briar.  VA 


Apple  Sauce  Cake 


2  c.  shortening 
1- 


2  c.  chopped  nuts 
1/2  tbsp.  cinnamon 
pinch  all-spice 
1  tsp.  soda 


2  c.  sugar 

3  c.  apple  sauce 

2  c.  seedless  raisins 
1/2  tbsp.  nutmeg  (grated) 
1  tsp.  salt 

4  l/2c.  flour 


Cream  together  shortening  and  sugar.   Mix  other  ingredients  together.   Line  pan  with 
waxed  paper  and  flour  it.   Bake  2  hours  In  a  slow  oven. 

-  reprinted  from  MORTARBOARD  MENUS- 
Meta  Glass,  President  Emeritus.  Sweet  Briar.  VA 


Chocolate  Eclair  Cake 


whole  graham  crackers 

3  c.  milk 

Icing: 

2  10  oz  packets  choc-o-bake 

2  tsp.  vanilla 

2  tbsp.  white  karo 


2  small  boxes  vanilla  pudding 
8  oz.  coolwhip 

3  tbsp.  margarine 
3  tbsp.  milk 

2  c.  powdered  sugar 


Cover  bottom  of  cake  pan  with  whole  graham  crackers.  Beat  together  pudding  milk  and 
cool  whip.   Pour  1/2  mixture  over  graham  crackers-top  with  crackers-   Pour  the  remaining 
mixture  over  crackers-  top  with  crackers.    Mix  icing  and  ice. 

Janette  Nolan  (granddaughters.  Amy  Dickson  '92.  Andrea  Dickson  '93).  Columbus,  IN 


110 


Mildred's  Chocolate  Pound  Cake 

2  sticks  margarine  1  /2  c.  shortening 

3  c.  sugar  1  c.  buttermilk 
6  tbsp.  cocoa  (in  flour)                                                                 5  eggs 

3  c.  flour  1/2  tsp.  baking  powder 

1/4  tsp.  salt  11/4  tsp.  vanilla 

Cream  margarine,  crisco  and  sugar.  Beat  in  the  eggs.  In  a  separate  bowl  sift  flour,  cocoa, 
baking  powder  and  salt  together.  Add  the  flour  and  buttermilk  alternately  (beating  after 
each  addition).  After  flour  and  buttermilk  have  been  added  stir  in  vanUla.   Pour  into 
greased  and  floured  tube  pan.  Bake  at  325  degrees  for  90  minutes  or  until  toothpick 
inserted  in  middle  comes  out  clean. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 

Wellesley  Fudge  Cake 

Cake: 

1/2  c.  butter  2  c.  brown  sugar 

2  eggs  4  squares  baking  chocolate. 

melted 

1  tsp.  vanilla  1/2  c.  sour  milk 
1/2  c.  cold  water  1  tsp.  baking  soda 

2  c.  sifted  plain  flour 

Cream  butter  and  sugar,  add  eggs  and  beat  well.   Blend  in  melted  chocolate  and  vanilla. 
Mix  sour  milk  and  water  and  add  to  batter  alternately  with  sifted  flour  and  baking  soda. 
Beginning  and  ending  with  dry  ingredients,  pour  into  9"  greased  and  waxed  paper  lined 
cake  pans.  Bake  at  350  degrees  for  30-35  minutes.  Put  cake  layer  together  with  chocolate 
icing. 

Icing: 

2  1/2  c.  brown  sugar  2  squares  baking  chocolate 

1/2  c  cream  1  tbsp.  butter 

1  tsp.  vanilla 

Mix  all  ingredients  and  bring  slowly  to  a  boil.   Boil  for  7-8  minutes.   Cool  and  beat  until 
thick  enough  to  spread  .  English  walnuts  may  be  cut  to  sprinkle  over  the  top  of  the  cake. 

Alice  Dixon  '82,  Richmond,  VA 
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Dirt  Cake 

1  large  package  oreos  1  c.  powdered  sugar     ' 

1  large  cool  whip  8  oz.  cream  cheese,  softened 

1  tsp.  vanilla  2-3  oz.  box  vanilla  pudding 

3  c.  milk 

Fold  together  everything  but  oreos.   Crush  oreos.   In  13"x9"  dish,  put  1/2  oreos  in  bottom, 
add  cream  mixture,  then  sprinkle  second  1/2  of  oreos  over  top. 

Carolyn  Williams  Belong  '85,  Jackson.  MI 

Ice  Box  Cake  with  Fudge  Topping 

Cake: 

1  pint  whipping  cream  1  box  chocolate  wafers 

4  tbsp.  sugar 
Hot  fudge  sauce: 

1  c.  sugar  3  tbsp.  unsweetened  cocoa 

1  /4  c.  flour  2/3-3/4  c.  milk 

Cake:   Pour  whipping  cream  Into  a  large  mixing  bowl;  Mix  whipping  cream  gradually 
adding  sugar  untO  thick;  create  five  stacks  of  cookies,  insert  1  tsp.  of  whipped  cream 
between  each  cookie;   with  remaining  whipped  cream  cover  top  and  sides.   Refrigerate  for 
24  hours  before  serving. 

Hot  fudge  sauce:   MLx  all  ingredients  in  a  sauce  pan  over  low  heat-  gradually  adding  milk 
unto  sauce  becomes  thick;  remove  from  heat. 

Robin  E.  Behm  '79.  Hunt  Valley.  MD 


Coconut  Cake 

1  box  white  cake  mix  1  16  oz.  can  cream  of  coconut 

1  can  eagle  brand  milk  1  container  cool  whip 

1  package  shredded  coconut 

Prepare  cake  as  directed.  After  the  cake  is  finished  baking,  punch  holes  In  the  top  of  the 
cake.   Mix  the  cream  of  coconut  and  eagle  brand  milk  together  and  pour  over  cake.   Let  the 
cake  cool  and  top  with  cool  whip  and  coconut.   Refrigerate. 

Courtney  Banton  Alford  '87,  Richmond,  VA 
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Hermit  Cake 


1  lb.  brown  sugar 
1  lb.  butter 

1  lb.  flour 

2  tsp.  baking  powder 
6^gs 


1  lb.  walnut  or  pecans 

2  lbs.  dates 

2  tsp.  vanilla 
2  tsp.  cinnamon 
juice  of  1  lemon 


Mix  sugar  and  butter  until  creamy.  Add  eggs,  vanilla,  cinnamon,  chopped  and  floured  nuts 
and  dates.  Add  flour  and  lemon  juice.   Mix  well.   Spoon  into  greased  and  floured  tube  pan. 
Bake  slowly  in  275  degree  oven  for  about  2  hours. 

Lloyd  Jackson.  Grounds  Supervisor.  Amherst,  VA 


Lemon  Cream  Cheese  Cake 


Cake: 

1  box  Duncan  Hines  Butter  Cake  Mix 
3  eggs         : 
Filling: 

8  oz.  cream  cheese 
3  tbsp.  orange  juice 
Glaze: 

1  c.  powdered  sugar 
juice  of  one  lemon 


1  stick  butter 
3/4  c.  orange  juice 

1  c.  powdered  sugar 


grated  rind  of  one  lemon 


In  food  processor  or  blender  cream  powdered  sugar,  cream  cheese  and  orange  juice  (3/4 
cup).  Set  aside.  Pour  cake  mix  in  a  large  bowl  and  add  softened  butter,  eggs  and  orange 
juice.  Blend  on  low  speed  30  seconds  to  mix,  then  3  minutes  on  medium  high.  Pour  into 
greased  and  floured  bundt  or  tube  pan.  Swirl  cream  cheese  mixture  through  the  center 
being  careful  not  to  touch  the  sides.  Bake  at  350  degrees  for  50  minutes.  Mix  glaze  in  a 
small  bowl  and  pour  over  top  of  warm  cake.   Cool  and  serve. 

Stephanie  White  '91.  Auburn,  AL 


SUNDAY  DECEMBER  12,  1880 

9\(ht  so  coCd.   'Watch  kificd  a  smad  possum  6y  the  So?c  tree  hedge  hast  night. 
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Apricot  Amoretto  Cake 

1/2  c.  sliced  almond  1  c.  flaked  coconut,  toasted 

1/3  c.  packed  brown  sugar  3  tbsp.  margarine  softened 

1  3/4  c.  all-purposed  flour  1  tsp.  baking  soda 

1/4  tsp.  salt  1  /2  c.  margarine  or  butter 

3/4  c.  packed  brown  sugar  3  eggs 

1/3  c.  apricot  preserves  1/4  c.  dairy  sour  cream 

1/2  c.  amoretto  2/3  c.  snipped  dried  apricots 

Generously  grease  a  10"  microwave  safe  fluted  tube  dish.   Sprinkle  almonds  over  sides. 
Combine  coconut,  1  /3  c.  sugar  and  3  tbsp.  margarine,  press  into  the  bottom  of  the  dish,  set 
aside.  Stir  together  flour,  soda,  and  salt;  beat  1/2  c.  margarine  with  an  electric  mixer  30 
seconds.  Add  3/4  c.  brown  sugar  and  beat  until  flufiy.  Add  eggs,  preserves  and  sour  cream, 
beating  well  (mixture  will  look  curdled).   Add  flour  mixture  and  amoretto  alternately, 
beating  after  each  addition.   Fold  in  apricots.  Transfer  batter  to  prepared  dish.  Microwave 
uncovered  on  50  %  power  for  12  minutes,  giving  dish  a  quarter  turn  every  5  minutes.  Test 
for  doneness  with  a  toothpick. 

Mary  Fran  McCarthy.  Former  Director  of  Development,  Lynchburg,  VA 


Farm  House  Pound  Cake 

1  c.  butter  l/2c.  crisco 

3  c.  sugar  6  eggs 

1/2  tsp.  baking  powder  1  c.  mflk 

3  c.  flour  1  tsp.  vaniUa 

1  tsp.  lemon  extract  1/4  tsp.  salt 

Preheat  oven  to  325  degrees.  Cream  butter  and  shortening.  Gradually  add  sugar,  creaming 
well.  Add  eggs,  one  at  a  time,  beating  hard  after  each  addition.  Sift  and  add  dry 
ingredients,  alternately  with  milk  until  batter  is  thick  and  smooth,  add  flavorings.    Pour 
Into  greased,  floiored  tube  pan.  Bake  for  1  hour  15  minutes. 

Jocelyn  Connors  '62  (Kaky  '86.  Dede  '87).  Sweet  Briar.  VA 


Sweet  Briar  Cookies 

1  egg  white  1  c.  dark  brown  sugar 

2  c.  pecan  halves  2  tsp.  vanilla 
pinch  baking  soda 

Beat  egg  white,  cream  in  sugar.  When  light  and  fluffy  add  flavorings.  Fold  in  pecans.  Place 
on  a  cookie  sheet  using  a  tablespoon.  Cook  25  min.  at  300  degrees.  Yields  25-30  cookies 

Archie  Waldron,  Director  of  Food  Services.  Sweet  Briar.  VA 
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Chocolate  Macaroons 


2  oz.  dark  baker's  chocolate 
7  oz.  condensed  milk 
1/2  c.  chopped  nuts 
pinch  salt  •    • 


1  1/3  oz.  sugar 

1  3/4  oz.  shredded  coconut 

1/2  tsp.  vanilla 


Melt  the  chocolate  and  sugar  in  a  double  boiler.  Add  and  mix  the  following  ingredients  in 
the  order  that  they  appear.   Milk,  vanilla,  coconut,  nuts,  and  salt.   Using  a  tablespoon  or 
small  scoop,  place  on  a  cookie  sheet,   (the  use  of  baking  paper  is  recommended).  Bake  15-20 
minutes  at  300  degrees.  Allow  to  cool.  Yields  25  cookies. 

Archie  Waldron.  Director  of  Food  Services,  Sweet  Briar,  VA 


Chocolate  Drop  Cookies 


2  1/2  squares  chocolate  (unsweetened) 
1/2  c.  butter 

1  c.  firmly  packed  brown  sugar 
1/2  tsp..  soda 


2  c.  flour 

1/2  c.  milk 

legg 

1  tsp..  vanilla 


Melt  chocolate  with  shortening  on  low  heat.  Add  sugar  gradually,  then  add  the  unbeaten 
egg.   Mix  well.    Combine  soda  with  flour  and  add  alternately  with  milk  to  first  mixture. 
Add  vanilla.   Drop  by  teaspoonfuls  on  a  greased  cookie  sheet.   Bake  at  375  degrees  for  8  to 
10  minutes.  Top  with  a  butter  cream  frosting. 

Brenda  Fitts,  Staff  Nurse,  Sweet  Briar,  VA 


Buckeye  Cookies 

2  c.  crunchy  peanut  butter 

2  sticks  margarine 

1  box  lOx  confectioners  sugar 

3  c.  crushed  rice  krispees 

Cream  above  ingredients.   Refrigerate,  roll  into  walnut  size  balls.   Melt  in  a  double  boiler 
12  oz.  Hershey  bars  milk  chocolate,  6  oz.  chocolate  chips,  and  l''x2''  square  of  parafin. 
Skewer  balls  with  toothpicks,  dip  in  chocolate  and  lay  on  side  until  chocolate  hardens. 

Leigh  Allen  Matzdorf  '91,  Baltimore,  MD 
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Cindy's  Best  Butterscotch  Cookies 

1  c.  butter  1  lb.  light  brown  sugar" 

2^gs  1  tsp..  vanilla 

1  c.  almonds  or  pecans  1/2  tsp..  salt 

3  c.  flour  1/2  tsp..  baking  soda 

1  tsp..  baking  powder 

cream  butter  and  sugar.  Add  nuts,  eggs,  and  vanilla.  Sift  dry  ingredients  together  and  add. 
Divide  dough  in  half.  Roll  dough  into  a  cylinder.  Put  in  wax  paper.  Refrigerate  overnight. 
Slice  1/4  "  while  cold.   Bake  at  350  degrees  for  10  minutes  or  untU  golden  brown, 

Condict  Stevenson,  (  daughter  Wendy  '93).  Millersville.  MD 


Mrs.  Field's  Cookies 

4  sticks  butter  2  c.  brown  sugar 

1  1/2  c.  sugar  2  tbsp.  vanilla 

3  ^s  6  c.  flour 

1  1/2  tsp..  baking  soda  1  1/2  tsp..  salt 

4  c.  chocolate  chips 

Cream  together  butter  and  sugars.  Beat  in  varulla  and  eggs  for  3  to  4  minutes.  Add  flour, 
baking  soda,  and  salt.  Fold  in  chocolate  chips.  Drop  by  tbsp.  on  a  waxed  paper  lined 
cookie  sheet.  Bake  at  350  degrees  for  8-10  minutes.  Cool  5  minutes.  Yields  6 -7  dozen 

Therese  Condy  (  daughter  Kerry  '92j.  Tiburon,  CA 


Crisp  and  Cnmchy  Cookies 

1  c.  sugar  1  c.  packed  brown  sugar 

1  tsp..  salt  1  tsp..  soda 

1  tsp..  cream  of  tartar  1  c.  butter 

1  c.  cooking  oil  1  tsp..  vanilla 

legg  3  1/2  c.  flours 

1  1/2  c.  oats  2  c.  crisp  rice  cereal 

1  to  1  1/2  c.  chocolate  chips 

Preheat  oven  to  350  degrees.  In  a  large  bowl  combine  the  1st  9  ingredients;  beat  2  minutes 
on  medium  speed  until  smooth.  Add  remaining  ingredients.  Roll  a  tsp..  of  dough  to  a  1" 
ball  and  flatten  slightly  on  an  ungreased  cookie  sheet.  Bake  12  to  18  minutes  until  golden 
brown.  Yields  6-8  dozen. 

Mary  Hanson,  (daughter  Stephanie  '94),  Greenuiew.  IN 
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Super  Duper  Cookies 

1  egg  1  tsp..  vanilla 

1  3/4  c.  flour  1/2  c.  peanut  butter 

1  tsp..  salt  1 /2  c.  sugar 

1  tsp..  baking  soda  /  1/2  c.  brown  sugar 

1/2  c.  butter  chocolate  candy  kisses 

Cream  together  butter,  peanut  butter,  and  sugars.  Blend  egg  and  1  tsp..  vanilla.  Beat  well. 
Mix  flour,  bakmg  soda,  and  salt  together.  Gradually  add  dry  mixture  to  the  creamed 
mixture.   Mix  well.  Shape  rounded  teaspoonfuls  of  dough  into  balls.  Roll  in  granulated 
sugar  and  place  on  ungreased  cookie  sheet.  Bake  at  350  degrees  for  13  minutes.  Remove 
from  oven.  Press  candy  kiss  into  center  of  the  cookie.    Remove  immediately  from  cookie 
sheet  to  a  rack.  Allow  to  cool  completely.   Candy  wiU  harden. 

Lois  Cutting,  (daughter  Kim  '93),  Guilford.  VT 


Quick  Peanut  Butter  Drop  Cookies 

1/2  c.  sugar  1/2  c.  syrup 

1  c.  peanut  butter  2  1/2  c.  Special  K 

Bring  syrup  and  sugar  to  a  boil.  Add  peanut  butter  and  cereal.  Drop  quickly  by  the 
teaspoonful  on  waxed  paper. 

Bessie  Kirkwood.  Associate  Professor  of  Mathmatical  Sciences.  Amherst.  VA 


Cappucino  Flats 

2  c.  flour  1  tsp..  cinnamon 

1/4  tsp.  salt  •  1/2  c.  margarine 

1/2  c.  shortening  1/2  c.  brown  sugar 

1/2  c.  granulated  sugar  1  tsp.  water 

1  tbsp.  instant  cofl"ee  "  .  2  squares  unsweetened  chocolate 

(melted  ) 

Stir  together  first  three  ingredients.   Set  aside.   Beat  together  margarine  and  shortening, 
sugars  until  fluffy,  set  aside.  To  cooled  chocolate  add  coffee  and  egg;  add  to  margarine  mix 
and  beat  well.    Shape  into  7"  rolls,  wrap  in  waxed  paper  and  chUl  at  least  6  hours.  Slice  in 
1/4"  slices,  place  on  an  ungreased  cookie  sheet.  Bake  at  350  degrees  for  8-12  minutes. 
Cool.  Melt  together  1  1/2  c.  chocolate  chips  and  3  tbsp.  shortening  m  a  double  boiler.  Dip 
each  cookie  in  so  half  is  covered.   Put  on  wax  paper  to  cool. 

Whitney  Hagins.  (sister  of  Jennifer  Crispen).  Dedlam,  MD 
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.,   Rum  Balls 

3  c.  crushed  vanilla  wafers  1  c.  crushed  walnuts 

3  tbsp.  white  syrup  1  1/2  tbsp.  cocoa 

1/2  c.  rum 

Form  In  balls  and  roll  in  confectioner's  sugar. 

Mrs.  D.S.  Grones  '45,  (daughters  Keedie  '76,  and  Kathie  '79),  Virginia  BeacK  VA 


Orange  Balls 

1  6  oz.  can  frozen  orange  Juice  ,  thawed 

1  box  powdered  sugar 

1  large  box  crumbled  vanilla  wafers 

1  stick  margarine 

crushed  nuts  or  coconut 

Mix  orange  juice,  sugar  and  margarine  with  wafers.   Form  Into  small  balls;  roll  in  nuts  or 
coconut.  Let  stand  2  hours  before  using 

Vivian  Burch,  Amherst,  VA 


Tiirkish  Paste 

1  c.  broken  nuts  1/3  lb.  candied  cherries 
1/3  lb.  candled  pineapple                                                        3/4  c.  orange  juice 

3  tbsp.  gelatin  juice  of  one  lemon 

2  c.  sugar  grated  peel  of  one  orange 
1/2  c.  water 

Boil  sugar  and  water  until  clear.   Dissolve  gelatin  in  orange  juice  and  add  to  syrup.   Boil  for 
20  minutes.  Add  orange  rind,  lemon  juice,  nuts  ,  cherries,  and  pineapple.   Pour  into  a 
buttered  8x12  pan.  Cool.  Cut  into  squares  and  roll  the  pieces  in  plain  or  powdered  sugar. 

Martha  von  Briesen  '3 1 


TUESDAY  DECEMBER  14,  1880 

9^iCd.   I  had  tvjo  traps  setting  fast  night  but  did  not  catch  any  rabSit  in  either.   I  thinli_it  was  too 

warm.    9damma  strung  the  harp  up  a  tone  higher. 
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Cream  Cheese  Cup  Cakes 

Cream  together: 

6-8  oz.  package  cream  cheese 

1  c.  sugar 

Add: 

5  eggs 

1-  1  1/2  tsp..  vanilla 

FUl  cupcake  papers  2/3  full  and  bake  40  minutes  at  300  degrees.  Do  not  cut  oven  off.  Cool 
5  minutes  In  pan.  The  center  will  fall  In. 

Filling: 
1  c.  sour  cream 
1/2  c.  sugar 
1/4  tsp..  vanilla 

Spoon  mixture  in  hole.   Place  a  dab  of  your  favorite  jelly  in  the  center  and  place  back  in 
oven  for  5  minutes.  Yields  28  or  29  cupcakes. 

Atenas  Ramsey  Clark.  Sweet  Briar,  VA 


Apricot  Bars 

1  package  dried  apricots  .  1/2  c.  butter 
1/4  c.  sugar                                                                                 1  c.  sifted  flour 

1/3  c.  flour       ..    .      ;  1/2  tsp..  baking  powder 

1/4  tsp..  salt  1  c.  brown  sugar 

2  eggs  ;      ,  .  1  tsp.  vanilla 
1/2  c.  chopped  walnuts 

Boil  apricots  10  minutes  ,  cool,  and  chop.   Mix  butter  sugar  nad  sifted  flour  until  crumbs 
form.  Press  into  8x8  pan  greased  and  bake  at  350  degrees  for  25  minutes.  Mix  other 
Ingredients  with  the  apricots  and  spread  on  baked  crust.  Bake  30  minutes;  cool  In  pan. 
Cut  into  squares.   Sprinkle  with  powdered  sugar. 

Ellen  Lenz  (Mrs.  George  Lenz),  Amherst,  VA 


G 

^ 
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Farm  House  Brownies 

8  oz.  unsweetened  chocolate  2  sticks  butter 

3  c.  sugar  5  eggs 

1  1/2  c.  flour  1  tbsp.  vanflla 
1  6  oz.  bag  semi-sweet  chocolate  chips 

Preheat  oven  to  375  degrees.  Beat  eggs  and  sugar  together  well.  Melt  butter  and 
unsweetened  chocolate  in  sauce  pan,  stir  frequently.  Cool  slightly,  add  to  eggs  and  sugar. 
Beat  for  several  minutes.   Blend  flour  and  vanilla,  stir  in  chocolate  chips.   Bake  at  375 
degrees  for  35  minutes  in  a  buttered  9x13  pan.  Allow  to  cool.  Yield  2  1/2  dozen. 

Jocelyn  Connors  '62  ( Kaky  '86,  Dede  '87),  Sweet  Briar,  VA 


Blonde  Brownies 

1/2  lb.  butter  1  lb.  light  brown  sugar 

2  ^gs  2  tsp..  baking  powder 

2  c.  flour  1/2  c.  chopped  pecans 

1  tsp..  salt  2  tsp..  vanilla 

Melt  together  first  two  ingredients.  When  cool,  add  rest  of  ingredients.   Pour  into  a  well 
greased  pan  and  bake.  At  35  degrees  for  25-30  minutes.   Cut  when  cool. 

Alice  Dixon  '82,  Richmond,  VA 


ROSES 

Sweetbrier.    Wild  Rose  (Rosa  ruhiginosa).    Rose  family. 

June. 

The  bush  has  a  maximum  height  of  six  feet,  its  stem  is  stout 
and  has  backward-bending  prickles.  The  flowers  are  on  short 
stalks,  with  five  broad  petals.  The  leaves  have  five  to  seven 
leaflets,  rounded,  doubly  toothed.  This  is  the  Eglantine  of  the 
poets. 
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Creme  De  Menthe  Brownies 


Chocolate  Base: 
1/2  abutter 

1  c.  sugar 
4^gs 

Mint  icing: 
1/4  c.  butter 

2  c.  confectioners  sugar 


1  c.  flour 

1  16  oz.  can  chocolate  syrup 

1  tsp.  vanilla 


2  tbsp.  mint  flavored  liqueur 


Chocolate  topping: 

1  12  oz.  package  semi-sweet  chocolate  chips 

1/2  c.  butter 

Prepare  chocoalte  base.  Heat  oven  350  degrees.  Grease  and  flour  a  9x13  baking  pan.  In 

large  bowl  beat  butter  until  light  and  fluffy.  Gradually  blend  in  sugar  and  eggs.  Add  flour, 

chocolate  syrup  and  vanilla  to  egg  mixture  and  beat  until  combined.  Bake  25  to  30   ■ 

minutes.   Cool  in  pan. 

Prepare  mint  icing:  Beat  butter.  Gradually  beat  in  sugar  and  liqueur  until  smooth.  Spread 

over  chocolate  base.   Chill  one  hour. 

Prepare  chocolate  topping:   Melt  chocolate  chips  and  butter,  stiring  until  smooth.   Spread 

over  icing.   ChiU  1  hour  and  cut  into  squares. 

Susan  B.  Gregg  ( daughter  Jennifer  '91).  Medfield.  MA 


Marbled  Brownies 


1  regular  chocolate  brownie  mix 

1  stick  butter 
1/2  c.  sugar 

2  eggs 


1  8  oz.  package  cream  cheese 

2  tbsp.  flour 

1  tsp..  vanilla 

1  package  chocolate  chips 


Make  up  brownie  mix  using  cake  like  brownie  directions.   If  the  mix  looks  too  thick  add 
some  mUk.  pour  into  a  9  x  12x2  pan.  Cream  together  cream  cheese  and  butter.  Add  sugar. 
Add  flour,  eggs,  and  vanilla.  Fold  in  chocolate  chips,   pour  on  top  of  brownie  mix  and 
swirl.  Bake  in  a  350  degree  oven  for  35  to  45  minutes.  Ice  with  regular  chocolate  cake  icing 
after  brownies  have  cooled.   Refrigerate  brownies. 

Virginia  Claus  '83,  Alexandria.  VA 


WEDESDAY  DECEMBER  22,  1880 

It  is  cCear  and  not  so  cold.    I  zviCC  have  my  harp  Cesson  tonight,   ^{amma  finished  maf^ing  mince 

meat. 
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.'  Lemon  Bars 

Crust:  Topping: 

1/2  c.  confectioners  sugar  4  eggs 

1  c.  margarine  2  c.  sugar 

1/3  c.  lemon  juice  grated  rind  of  one  lemon 

1/4  c.  flour  1/2  tsp.  baking  powder 

Crust:  Sift  flour  and  sugar  together.   Cut  in  butter  until  mixture  clings  together.   Press  Into 
13x9  pan.  Bake  at  350  degrees  for  20  minutes.  Topping:    Beat  eggs  together  with  sugar, 
lemon  juice  and  grated  rind.   Sift  flour  and  baking  powder  together  and  stir  Lnto  egg 
mixture.   Pour  over  baked  crust.   Bake  at  350  degrees  for  25  minutes  more.   Sprinkle  with 
confectioners  sugar.   Cool  and  cut  into  bars. 

Whitney  Hagins  (sister  of  Jennifer  Crispen],  East  Bridgewater.  MA 


HeUo  DoUys 

1/4  c.  butter  or  margarine  1  c.  graham  cracker  crumbs 

1  c.  shredded  coconut  1  6  oz.  package  chocolate  chips 

1  6  oz.  package  butterscotch  bits  1  15  oz.  can  sweetened  condensed 

milk 

1  c.  chopped  pecans 

Melt  butter  in  13  x  9  x  2  baking  pan.   Sprinkle  crumbs  evenly  over  butter,  (tip  sides  of  pan 
to  distribute  crumbs)   Sprinkle  on  coconut,  chocolate  and  butterscotch  bits.   Pour 
condensed  milk  over  top.   Sprinkle  on  nuts  and  press  lightly  into  mixture.   Bake  in 
moderate  oven,  350  degrees  for  30  minutes.   Cool  in  pan  and  cut  into  squares. 

Rebecca  Tnilove  '79.  Richmond.  VA 


Mrs.  Hagins  Revenge 

1  c.  sugar  2  e^s 

1  stick  margarine  4  tbsp.  cocoa 

3/4  c.  flour  1  c.  nuts 
18  marshmallows 

Cream  together  sugar  and  eggs.  Melt  margarine,  mix  with  cocoa  and  add  to  mixture.   SUr 
in  flour  and  nuts.   Put  in  a  large  greased  and  floured  pan.   Chip  marshmallows  over 
mixture  and  put  into  oven  untO  melted.   Cool  and  frost  with:  1/2  box  confectioners  sugar, 
1/2  stick  margarine  and  3  tbsp  cocoa.   Mix  together,  add  a  little  milk  for  right  consistency; 
let  cool  3-4  hours.   Cut  into  squares. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 
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Royal  Romance 

1  c.  sifted  flour  1/2  c.  softened  butter 

2  tsp.  sugar 

Line  a  9x9  inch  pan  with  foil.  Mix  together  above  ingredients  and  press  into  pan  to  form  a 
crust.  Bake  at  350  degrees  for  15  minutes. 

2  eggs  1  tsp..  vanilla 

2  tbsp.  flour  1  tsp..  baking  powder 

1  1/2  c.  brown  sugar  1  c.  chopped  pecans 
1  c.  grated  coconut 

Mix  together  well  and  spread  on  hot  crust.  Cook  at  350  degrees  for  30-  35  minutes.  Let  cool 
and  glaze  with  a  mixture  of: 
juice  of  one  lemon 
zest  of  one  lemon 
1  c.  powdered  sugar 

Cut  into  squares  when  cool.  Keep  tightly  wrapped. 

Alice  Dixon  '82,  Richmond,  VA 


Hermits 

3/4  c.  margarine  1  tsp.  baking  soda 

1  1/2  c.  sugar  1  tsp.  ginger 

2  tbsp.  water  1/2  tsp.  Allspice 
2  ^gs  1/4  c.  molasses 
1  tsp.  cloves  3  c.  flour 

1  c.  raisins 

Cream  margarine,  sugar,  eggs,  water,  and  molasses.  Add  dry  ingredients  and  mix  well. 
Stir  in  raisins  (and  walnuts,  if  desired).   Divide  dough  into  4  equal  parts.   Shape  each 
portion  into  a  long  roll.  Place  2  rolls  on  a  greased  cookie  sheet  about  4  inches  apart.  Press 
out  the  dough  so  it  is  about  1/2  inch  thick.  Bake  at  400  for  12  minutes,  sprinkle  with  sugar 
and  cut  Into  bars  while  hot. 

Whitney  Hagtns,  East  Bridgewater,  MA 
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Scotch  Shortbread 

1  c.  soft  butter 

5/8  c.  sugar  (1/2  c.  plus  2  tbsp.) 

2  1/2  c.  flour 

Mix  ingredients  thoroughly  with  hands.   Cut  Lnto  shapes  and  flute  edges  if  desired.   Prick 
cookies  with  fork.   Place  on  ungreased  baking  sheet.   Bake  at  300  degrees  (slow  oven)  for  20 
to  25  minutes.   Do  Not  Brown  During  Baking!  Shape  of  cookies  will  not  change.  Makes  2 
dozen  1  inch  X  1  1/2  inch  cookies. 

Jennifer  Colomb  '94,  Herbeville,  France 


Missouri  Cookies 

2  c.  sugar  1  tsp.  vanilla 
1/2  c.  cocoa  1/8  tsp.  salt 

1/2  c.  milk  1/2  c.  crunchy  peanut  butter 

1/2  c.  butter  or  magarine 

3  c.  oatmeal 

Mix  sugar  and  cocoa  in  a  sauce  pan,  add  milk  and  cook  stirring  constantly  until  mixture 
comes  to  a  full  bofl.  Remove  from  heat  and  add  remaining  ingredients.   Pour  into  greased 
pan  and  cool,  then  cut  in  squares.   Makes  4  dozen. 

Liza  Imperato  (daughter  Carolyn  '93)  Willtngboro,  NJ 


Magic  Cookie  Bars 

1  2/3  c.  butter  or  margarine  3  c.  mini  chocolate  chips 

11/3  qt.  graham  cracker  crumbs  3  2/3  c.  flaked  coconut 

1  qt.  1/3  c.  Eagle  brand  sweetended  2  1/2  c.  chopped  walnuts 
condensed  milk  (NOT  evaporated  milk) 

Preheat  oven  to  350.   In  saucepan,  melt  butter;  remove  from  heat.  Add  crumbs;  mix  well. 
Press  2  qts  crumb  mixture  into  each  lightly  greased  18x26x1  inch  pan.  For  each  pan,  pour 
1  qt.  1/3  c.  sweetened  condensed  milk  evenly  over  crumbs.   For  each  pan,  top  evenly  with  3 
c.  chips,  3  2/3  c.  coconut  and  2  1/2  c.  nuts.  Press  down  gently.  Bake  25  to  30  minutes  or 
until  lightly  browned.   Cool  before  cutting;  cut  12x8. 

Willie  Payne,  Jr.,  Dining  Hall  Stajf,  Amherst.  VA 
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Mom's  Best  Pie  Crust 

1  lb.  lard  (softened) 
1  Ibsp.  salt 
5  1/4  c.  flour 
Ic.  cold  water 

Mix  together  first  3  ingredients.   Mix  with  hands  until  blended  and  soft;  add  one  cup  water 
and  mix  well. 

Jennifer  Crispen,  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 


Sweet  Briar  College  Fudge  Pie 


2  1/2  lbs.  granulated  sugar 

1  1/4  lbs.  butter 

10  eggs,  separated 

10  oz.  baker's  chocolate 


3  1/2  c.  flour,  silled 
2  tbsp.  vanilla 
1  tbsp.  salt 


Melt  chocolate,  melt  butter,  combine  with  sugar  until  dissolved.  Add  all  ingredients 
together  except  egg  whites.   Mbc  until  smooth.   Fluff  egg  whites.   Fold  into  rest  of 
ingredients.  Place  in  five  9  inch  pans.  Bake  at  350  degrees  for  30  minutes.   Makes  five  of 
the  finest  pies  you've  ever  tasted. 

A  Favorite  Refectory  Recipe 


Willie's  Down  Home  Sweet  Potato  Pie 


11/2  lbs.  mashed  cooked  sweet  potatoes 

1/2  c.  of  butter 

1  c.  granulated  sugar 

1  c.  evaporated  milk 

4^gs 

1  tbsp.  pure  vanilla  extract 


1  tbsp.  lemon  extract 

1  tsp.  allspice 

1  tsp.  nutmeg 

1  tsp.  cinnamon 

1  jigger  rum  or  bourbon 

1  9  inch  unbaked  pie  shell 


Combine  sweet  potatoes,  butter,  sugar  and  milk  in  bowl  and  mix  well.  Beat  in  eggs.   Stir  in 
vanilla  and  lemon  extracts  one  at  a  time.   Stir  in  spices,  one  after  the  other.  With  glee  stir 
in  liquor.  Pour  into  pie  shell.  Bake  at  325  degrees  for  30  to  40  minutes  or  until  set.  Cool 
before  serving.  Guaranteed  to  make  your  tongue  slap  your  brains  out! 

Willie  H.  Neal,  Chief  of  Campus  Police,  Sweet  Briar,  VA 
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Favorite  Sweet  Potato  Pie 


1  c.  cooked  mashed  sweet  potatoes 
1/3  c.  melted  butter 

2  eggs,  beaten 
Pinch  of  salt 

1  /3  c.  mild  or  half  and  half 
1/2  tsp.  baking  powder 


1  tsp.  ground  nutmeg 

1  tsp.  vanilla 

1  c.  sugar  or  less  as 

desired  for  sweetness. 
1  unbaked  9  inch  pie  shell  or 
deep  dish  shell 


Combine  sweet  potatoes  with  aU  the  ingredients  except  pie  shell,  blending  well  with  mixer 
or  hand  mix  with  a  wooden  spoon.   Pour  into  pie  shell  and  bake  in  400  degree  oven  for  30 
minutes  or  until  puffy  and  golden  brown. 

Given  Hudson.  Manager,  Duplicating,  Elon.  VA 


Southern  Pecan  Pie 


2  eggs,  well  beaten 

1  c.  white  com  syrup  (I  use  Karo) 

1/4  tsp..  salt 

a  few  pecan  halves 

vanilla  ice  cream 


1  c.  white  sugar 
1/8  lb.  butter  melted 
1  c.  pecan  meats  chopped 
9  inch  uncooked  pie  shell 


Pre-heat  oven  to  400.  Mix  eggs  with  sugar,  syrup,  butter,  salt  and  chopped  pecans.  Pour 
into  pie  shell  and  decorate  with  pecan  halves.   Bake  at  400  for  15  minutes.  Reduce  heat  to 
350  and  bake  for  35  minutes  more.   Serve  with  vanilla  ice  cream,  after  letting  pie  stand  at 
room  temperature  for  a  few  hours. 

Jeanne  Bradford  (daughter  Diana  '92),  Wyckojf.  NJ 


Pecan  Pie 


unbaked  9  inch  pie  crust  in  deep  pie  pan 

18  pecan  halves 

1  c.  granulated  sugar 

1/2  tsp..  salt 

1  c.  dark  com  synjp 


3  eggs 

1/2  c.  butter 

1  1/2  tsp..  vanilla 

2  c.  coarsely  chopped  pecans 


Fold  over-hang  of  pie  crust  under:  press  pecan  halves  Into  crust  at  1/2"  Intervals.  With 
floured  fork,  press  crust  between  pecans  to  pie  plate.   In  saucepan  combine  sugar,  salt,  com 
syrup,  simmer  until  sugar  dissolves.  Add  to  syrup  butter,  vanilla,  chopped  pecans,  then 
eggs  (beaten  until  foamy).  Tum  into  pie  shell.   Bake  40  minutes  at  325.   Cool,  refrigerate. 
Serve  with  or  without  heavy  whipping  cream. 

Pearl  Service  (daughter  Heather  'Qlj,  Huntington.  NY 
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Sherry  Pie 


1  stick  of  butter  or  oleo 
1  c.  flour 


1/2  c.  chopped  pecans 
1/4  c.  brown  sugar 


Cook  in  flat  pan  in  375  oven  for  15  or  so  minutes.   Stir  occasionally  whOe  hot.   Put  in  pie 
pan,  reserving  2-3  tablespoons  for  top.   Melt  32  (1/2  lb.)  marshmallows  with  1/2  cup  of 
sherry  wine.  Cool-  fold  in  1  /2  pint  whipped  cream.  Put  in  cooled  pie  shell.  Good  idea  to 
keep  in  refrigerator  over  night  to  set. 

Mary  Haskins  King.  Sweet  Briar,  VA 


Japanese  Fruit  Pie 


1  stick  oleo  or  butter 

2  cups  sugar 

1  can  coconut 
1  cup  raisins 
1  cup  nuts 


1  tblsp.  vinegar 

4  eggs 

1  tsp.  vanilla 

unbaked  9  inch  pie  shell 


Mix  all  ingredients  together,  pour  into  pie  shell.  Bake  at  325  for  30-35  minutes. 
Jewell  Harris,  Lynchburg,  VA 


Frosty  Cheese  Pie 


1  6oz.  can  frozen  orange  Juice  (thawed  no  slush) 
vanilla  ice  cream  (2  cups) 

2  c.  Graham  cracker  crumbs 
stick  margarine  melted  (1/2  cup) 


1  large  container  whipped  1  pint 

topping  (3  cups) 
1/2  pint  ricotta  cheee  (1  cup)l 


Melt  margarine  and  mix  with  crumbs  with  fork  till  crumbs  are  coated.    Spread  onto  foil 
sheet  (8"x8")  or  glass  pan.   In  large  mixing  bowl,  beat  orange  juice  45  seconds.   Spoon  in  ice 
cream-  blend.   Fold  in  whipped  topping  and  Ricotta  cheese.  Spread  mixture  into  prepared 
graham  crust.   Cover  loosely  and  freeze.  Take  out  15  minutes  from  freezer  and  serve. 

Douwtna  Osinga,  Farm  Secretary,  Sweet  Briar.  VA 
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Lemon  Chess  Pie 

Ten  inch  pie  shell 

Put  in  large  bowl:   2  c.  of  sugar,  1  tblsp.  flour,  1  Ibsp,  com  meal.  Toss  lightly  wiht  fork.   In 
another  bowl  put  4  eggs  (unbeaten),  1/4  c.  milk,  1/4  c.  melted  butter  and  juice/rind  of  2 
lemons  (not  too  much  juice).   Mix  all  ingredients  together  and  fold  into  pie  crust.   Bake  at 
425  for  10  minutes  then  reduce  to  350  until  center  is  done  (about  30  minutes).   Cool. 

Carter  Hopkins  '68,  Director  of  Career  Planning,  Amherst,  VA 


Chocolate  Chess  Pie 

11/2  blocks  unsweetened  chocolate  (Hershey) 

1  stick  butter 

Melt  together  and  cool-  when  cool  add: 

3/4  c.  brown  sugar 
3/4  c.  white  sugar 

2  tblsp.  flour 

Mix  together-  add  2  beaten  eggs,  1  tbsp.  vanilla  and  2  tbsp  milk. 

Pour  into  frozen  9"  pie  crust  and  bake  for  SOminutes  at  350  (or  until  pie  cracks  on  top) 
Patty  Jennings,  Office  Manager/ Bldg.  Supervisor,  Dept.  of  Physical  Education  and  Athletics 


Strawberry  Pie 

1  c.  water  1  c.  sugar 

2  tbsp.  com  starch  3  tbsp.  strawberry  Jello 
1  qt.  strawberries  (washed,  hulled  and  halved)  1  precooked  pie  shell 

Combine  water,  sugar  and  cornstarch  in  saucepan  and  boil  till  clear.   Add  Jello--  stir  till 
dissolved,  then  cool.    (Add  1/2  c.  of  berries  to  this  mixture  while  it's  cooling).   Place  berries 
in  pie  shell,  pour  cooled  mixture  over  and  chill.   Garnish  with  one  cup  of  heavy  cream-- 
whipped. 

Dolores  De  Armas  (daughter  Michele  '92),  Lxincaster,  PA 


FRIDAY  DECEMBER  24,  1880 

CoU  and  ckmdy  a  tittU.    I  stopped  saying  my  [ejsons  today  9damma  and  Tap  a  have  given  me 

Cfiristmas  ufeefifor  0{o(iday. 
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Strawberry-Sour  Cream  Pie 

Slice  1  quart  strawberries  on  bottom  of  nine  inch  unbaked  pie  shell 

1-1/4  c.  sugar 

3/4  c.  flour 

1/4  tsp..  salt 

1  cc.  sour  cream 

Blend  well— pour  over  strawberries.   Sprinkle  2  tbsp.  sugar  on  top.   Bake  at  450  for  10 

minutes  and  then  350  for  30  minutes. 

Esther  Markert,  Executive  Secretary,  Dean's  Office,  Amherst,  VA 


Fresh  Strawberry  Pie 

1  quart  of  strawberries  3/4  c.  sugar 

3  tblsp.  cornstarch  1  c.  water 

Mix  sugar  and  cornstarch.  Add  water  and  1  cup  of  strawberries.   Simmer  3  or  4  minutes 
until  strawberries  are  thickened  and  clear.   Cool.   Put  remainder  of  berries  in  baked  8- 
inch  pie  shell.   Pour  cooled  mbdure  over  all.   Hints:   for  the  1  cup  of  berries,  use  over-ripe 
slightly  green,  and  cut  pieces.  Drain  water  (from  washing)  as  well  as  possible  from  the 
remaining  berries  before  putting  in  pie  shell,  to  keep  shell  from  getting  soggy.   Serve  with 
whipped  cream  or  topping  if  desired. 

Bessie  Kirkwood,  Associate  Professor  of  Mathematical  Sciences,  Amherts.  VA 

Amazing  Cheese  Pie 

Crust:  4  c.  rice  crispies 

2/3  c.  butter-  melted 

3/4  c.  honey 
Stir  honey  into  butter.   Crush  crispies  in  a  food  processor,  blender,  or  manually.   Stir  in 
butter/honey.  Press  into  pie  pan.   Bake  at  350  for  5-10  minutes. 
Filling:  16  oz.  Neufchatel  cream  cheese 

4  oz.  Ricotta  cheese 

2/3  c.  honey 

1  tsp..  vanilla 

1/2  tsp..  almond  extract 

Strawberries,  kiwi,  or  blueberries 
Blend  filling  materials  together  until  smooth  and  pour  into  crust;  press  on  fruit.   ChUl  and 
serve. 

Laura  Symons,  Director,  Academic  Resource  Center,  Bedford,  VA 
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Granny  Smith  Apple  Pie 

6  c.  thinly  sliced  Granny  Smith  apples  3/4  c.  sugar 

2  tbsp.  all  purpose  flour  1  tsp.  cinnamon 

dash  of  nutmeg  2  tblsp.  butter 
2  nine  Inch  deep  dish  pie  crusts 

Mix  first  5  ingredients  together.   Place  in  pie  shell,  dot  with  butter.  Top  with  second  pie 
crust.  Press  comers  together.  Make  slits  in  top  crust.  Bake  at  400  for  50  minutes. 

Rebecca  Harvey  (daughters  Faith  '90,  Amanda  '94)  Duplicating.  Assistant,  Louingston,  VA 


Apple  Sauce  Pie 

2  egg  yolks  1/2  c.  sugar 

1  tbsp.  butter  1  1/2  c.  applesauce 

1  tbsp.  flour  (sifted  over  applesauce  and  mixed)  2  tblsp.  milk 
Mix  and  bake  in  unbaked  shell  350  F  aobut  45  minutes. 

Topping: 

2  egg  whites,  beaten  1  /2  tsp.  cream  of  tartar 
4  tbsp.  sugar 

Beat  until  stiff  enough  to  hold  shape.  Spread  on  pie  and  bake  at  250F  for  25  minutes  (until 
peaks  brown). 

Hugh  A.  Beazley,  Carpentry  Shop  Foreman,  Amherst,  VA 


Swedish  Apple  Pie 

4  large  apples,  peeled  and  sliced  1  tsp.  sugar 

1  tsp.  cinnamon  2/3  c.  melted  butter 

1  c.  sugar  1  c.  flour 

1  ^g  1/4  c.  chopped  nuts  or  raisins 

(optional) 

Fill  pie  plate  with  apples,  sprinkle  sugar  and  cinnamon  over  top.    Mix  together  remaining 

Ingredients  and  spread  evenly  over  top.  Bake  at  350  for  45  minutes.   Serve  with  whipped 

cream  or  ice  cream. 

Note:  You  can  make  this  ahead  of  time  and  refrigerate.  Bring  to  room  temperature  before 

baking. 

Jennifer  Crispen.  Associate  Professor  of  Physical  Education,  Sweet  Briar,  VA 
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Margaret  Baker's  Eggnog  Pie 

Make  a  tender  pie  shell  and  bake  in  oven  at  450  degrees  10-15  minutes. 

Creamy  Filling: 

Soften  1  tsp..  plain  gelatin  in  1  tbsp.  cold  water.  Set  aside.  Mix  1/2  c.  sugar,  2  tbsp. 

cornstarch,  1/4  tsp..  salt.  Add  1  c.  scalded  milk  in  double  boiler  and  cook  untU  very  thick 

stirring  constantly.   Stir  in  a  little  of  mixture  into  3  beaten  egg  yolks;  return  to  double 

boiler,  cook  a  few  minutes  longer. 

Add  gelatin,  1  1/2  tsp..  vanilla,  1/4  tsp..  almond  extract,  cool.  Fold  in  1  c.  cream  whipped, 

1/2  c.  chopped  "slivered  almonds".  4  maraschino  cherries  chopped  into  small  pieces.   Pour 

into  cooled  baked  pie  shell.   Decorate  top  with  cut  up  maraschino  cherries.   Sprinkle 

lightly  with  nutmeg.    Chill  untU  serving  time.   Absolutely  Delicious! 

Lois  Cutting  (daughter  Kim  V3)  Guilford.  VT 

Pumpkin  Pie 

1  1/2  c.  pumpkin  1  tsp.  cinnamon 

1  /2  c.  brown  sugar  3  eggs 

1/2  c.  white  sugar  1  1/2  c.  milk  (whole  /evaporated) 

1/2  tsp.  salt  2  tbsp.  molasses 

1/2  tsp.  ginger  2-3  tbsp.  brandy 

1/4  tsp.  cloves 

Mix  spices  into  combined  sugars,blend  well.  Add  eggs  and  liquids  mixing  thoroughly. 
Pour  into  unbaked  9  or  10  inch  pie  shell.   Bake  at  450  degrees  for  8  minutes.  Reduce  heat  to 
325  degrees  for  40-45  minutes,  until  filling  is  set. 

Sarah  G.  Lanford  '49,  [daughter  Mary  Clayton  '91)  Lexington.  VA 


Schaum  Torte 

3  egg  whites  (room  temp)  1  tsp.  vinegar 

1  c.  super  fine  granulated  sugar  1/2  tsp.  vanilla 

1/2  tsp.  baking  powder  whipped  cream 

pinch  cream  of  tartar  fresh  berries 

Preheat  oven  to  275  degrees.   Beat  egg  whites  untU  stiff.  Add  sugar  sifted  with  baking 
powder  and  cream  of  tartar,  1  tbsp.  at  a  time.  Add  vinegar  and  vanilla.   Beat  15  minutes 
from  start  to  finish.   Spoon  into  buttered  pie  plate,  shaping  center  to  take  filling  later. 
Bake  one  hour.  Let  cool  on  rack,  and  then  stand  in  refrigerator  at  least  4  hours  before 
filling  with  fresh  cream  and  berries. 

Barbara  O'Donnell  (daughter  Kerry  '93).  Darien.  CT 
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1-2-3   Torte 

1  part  sugar  vanilla  pudding  (optional) 

2  parts  butter  assorted  drained  fruit 

3  parts  flour  currant  jelly 
Orange  marmalade 

Cut  butter  into  flour  and  sugar  mixture.  Knead  with  your  hands  until  dough  consistency. 
Butter  a  10  inch  spring  form  pan;  press  dough  in  with  fingertips.  Prick  a  few  times  with  a 
fork.   Bake  at  375  degrees  for  20-25  minutes.   Let  cool. 

Spread  orange  marmalade  over  dough.    Cover  with  a  thin  layer  of  vanilla  pudding  if 
desired.  Arrange  assorted  drained  fruit  on  top.   DOute  ajar  of  currant  jelly;   use  as  a  glaze. 
Serve  with  whipped  cream  if  you  are  not  afraid  of  calories. 

Lore  Amlinger.  Visiting  Assistant  Professor  of  German.  Lexington,  VA 


Apple  Cranberry  Casserole 

3  c.  raw  diced  apples-unpeeled 
2  c.  raw  cranberries  (about  1  pkg.) 
1/2  c.  sugar 

Grease  baking  dish  well.   Dice  apples  in  bottom  of  dish.   Put  whole  cranberries  on  top  of 
apples.   Sprinkle  sugar  over  apples  and  cranberries.  Add  2  tbsp.  water. 

Topping: 

1/2  c.  brown  sugar  1  pinch  salt 

1  stick  m.argarine  1/3  c.  flour 

1  scant  c.  dry  oatmeal  1/2  c.  pecans 

Melt  butter  and  add  flour,  oatmeal  and  sugar,  salt  and  nuts.  Mix  with  fork.   Spoon  over  top 
of  other.  Bake  350  degrees  for  30  minutes. 

Anne  Drewry,  Former  Executive  Secretary,  Dean's  Office,  Lynchburg,  VA 

Saturday,  December  15,  1880 

Christmas  'Day 
CoCd  and  snozinj.   I  got  up  before  five.   "We  had  a  fine  liffost  Turl^yfor  dinner  zidth  ceCery  and 
cranberry  sauce  and  ZlnciCe  Sing 's  cider  and  mince  pie.   The  turkey  weighed  15  pounds.   Ihe  best 
Christmas  zvt  have  had  for  a  long  time  we  ait  thinks 
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Fruit  Cobbler 

1  c.  sugar  3  tsp..  baking  powder 

1  c.  flour  4  c.  fruit 

1  c.  milk  1  stick  butter 

Preheat  oven  to  325  degrees. 

In  a  baking  dish  melt  butter  in  oven  while  pre-heating.   Mix  other  ingredients.  When 
butter  is  melted,  pour  batter  into  pan  and  add  fruit  to  the  top.   Bake  30-40  minutes  at  325 
degrees.  Serve  with  whip  cream  or  custard. 

Patty  Jennings,  OJJlce  Manager/ Bldg.  Supervisor.  Dept.  of  Physical  Education  and  Athletics 


Deep  Dish  Peach  Dessert 

2  lib.  13  oz.  cans  peaches,  drained  1/2  c.  orange  Juice 

(reserve  1  cup  syrup)  1  tsp.  grated  lemon  peel 

1/2  c.  firmly  packed  brown  sugar  1  tbsp.  butter 

1/4  c.  quick  cooking  tapioca  pastry  for  1  crust  pie 
1/2  tsp.  ground  mace 
1/4  tsp.  salt 

Combine  sugar,  mace,  tapioca  and  salt  in  a  bowl.  Add  the  reserved  peach  syrup,  orange 
juice  lemon  peel  and  peaches;  lightly  mbc  together.  Turn  into  a  shallow  11/2  qt.  baking 
dish.  Dot  with  butter  and  let  stand  15  minutes. 

Roll  pastry  about  1/8  inch  thick.   Cut  several  2  inch  slits  near  center.   Moisten  rim  of 
baking  dish  with  cold  water.   Put  pastry  over  mixture  in  baking  dish.   Trim  pastry  so  it 
extends  1/2  inch  over  rim.  fold  under  at  edge  and  press  edge  to  seal.  Bake  at  425  for  40 
minutes. 

Boxwood  Inn  1 960 


Apple  Crisp 

8  apples,  sliced  1  c.  sugar 

1  tsp..  cinnamon  3/4  c.  flour 

1/2  c.  water  7  tbsp.  butter 

Butter  a  baking  dish  and  fill  with  apples,  water  and  cinnamon.  Work  together  remaining 
Ingredients  until  crumbling.  Spread  over  apple  mixture  and  bake  for  about  30  minutes  in 
moderate  oven.   Serve  with  cool  whip  or  ice  cream. 

V.T.  Gregg  (Granddaughter  Jennifer  '91),  Brattleboro.  VT 
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Impossible  Coconut  Pie 

4  eggs  (beaten)  2  c.  milk 

1  3/4  c.  sugar  1  tsp..  vanilla 

1/2  c.  flour  1  stick  melted  butter 

3/4  tsp..  baking  powder  1  can  coconut  (use  large  can 

1  /8  tsp. .  salt  and  use  about  3/4  of  it.) 

Mix  all  ingredients  well. 

Bake  at  350  degrees  for  30-40  minutes  until  center  is  firm.   Crust  makes  itself. 

Makes  one  extra-large  or  two  small  pies. 

Grease  pie  pans  with  soft  oleo  or  whatever  is  left  in  pan  after  melting  butter.   Better  to 

serve  pie  at  room  temperature  rather  than  chilled. 

Paul  Taylor.  Retired  Professor  of  History,  Sweet  Briar,  VA 


Frozen  Chocolate  Pot  de  creme 

1  package  chocolate  pudding  1  1/2  c.  milk 

1/3  c.  sugar  2  egg  yolks  slightly  beaten 

1  square  unsweetened  chocolate  1/2  c.  whipping  cream 

Combine  pudding  mix,  sugar,  chocolate  and  milk  in  sauce  pan.   Cook  and  stir  over 
medium  heat  untU  chocolate  melts  and  mixture  begins  to  thicken.   Pour  a  little  into  egg 
yolks  and  stir  quickly  to  blend.  Add  to  mixture  In  sauce  pan  and  continue  cooking  until 
mixture  comes  to  full  boil.   Chill,   then  whip  cream  and  fold  into  chilled  mixture.   Spoon 
Into  meringue  cups.   Freeze  over  night.  Top  with  whipped  cream  and  shaved  chocolate. 
Makes  8-10  servings. 

Boxwood  Inn  1 960 


THURSDAY  DECEMBER  30,  1880 

l^ery,  very  coCd.   Tfie  tfiermometer  was  at  zero  at  eight  o'  clocks   The  water  in  the  6ucl<sts  in  the 
kitchen  and  the  miCf^were  frozen  tight,    t  made  some  com  Bread  last  night  it  was  frozen  this 
morning  it  is  dear.   The  trains  are  cdC  stopped  By  the  snow  ■  none  have  passed  for  two  days. 
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Unbelievable  Chocolate  Dessert 


18  ladyfingers,  split 
1/2  c.  medium  dry  sherry 

1  lb.  cream  cheese,  softened 
3/4  c.  granulated  sugar 
1/2  tsp.  salt 

2  tsp.  vanilla  extract 

coconut  or  sUvered  almonds  (optional) 


3  eggs,  separated 

12  oz.  sweet  cooking  chocolate 

(melted  and  cooled) 
2  c.  heavy  cream,  whipped 
1/2  c.  semi-sweet  chocolate  pieces 
(melted  and  cooled) 


Sprinkle  lady  fingers  with  sherry,  arrange  around  sides  and  bottom  of  9  inch  springform 
pan.   Combine  cheese,  sugar,  salt  and  vanilla,  blend  until  smooth.  Add  egg  yolks  and  sweet 
chocolate,  blend  until  smooth.   Beat  egg  whites  until  stiff.  Fold  in  whipped  cream.  Fold 
into  chocolate  mixture.   Pour  into  pan  and  chill  until  firm.   Remove  rim.   With  back  of 
spoon,  make  indentations  on  top.   Mix  3-4  tbsp.  warm  water  with  semi-sweet  chocolate 
and  stir  until  smooth.   Pour  on  top  of  cake  and  sprinkle  with  coconut  or  almonds  if 
desired.  Serves  14-16. 

Jennifer  Crispen.  Associate  Professor  oj  Physical  Education.  Sweet  Briar.  VA 


Chocolate  Fondue 


6  oz.  unsweetened  chocolate 
1  1/2  c.  sugar 
1  c.  light  cream 


1/2  c.  butter 

1/8  tsp..  salt 

3  tbsp.  creme  de  cacao 


Melt  chocolate  over  low  heat.  Add  sugar,  cream,  butter  and  salt.  Cook  about  5  min  until 

thickened;  stir  in  liqueur.    Serve  warm  with  "dippers". 

Dippers:  Chunks  of  angel  food  cake,  pound  cake,  apples,  melons,  bananas,  cherries,  pears. 

Jennifer  Crispen.  Associate  Professor  of  Physical  Education.  Sweet  Briar.  VA 


Vanilla  Mousse  with  Strawberries 


5  oz.  vanUla  instant  pudding 
2  c.  half  and  half 


2  c.  sour  cream 
Vanilla  extract 


Fold  in  sliced/drained  strawberries. 

Chill  4  hours. 

Top  with  whipped  cream. 

♦Borrowed  from  James  Madison  University  Catering  Department  courtesy  of  Cathy 
Byford. 

Nancy  Hudson  Herr.  Catering  Manager.  Sweet  Briar.  VA 
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GaloPita 
(Greek  custard  dessert) 


1  qt.  of  milk 

1/4  c.  butter  or  oil 

1/3  c.  farina  or  bulgar  wheat 


1  c.  honey 
6  eggs 
cinnamon 


Heat  milk  and  butter  (oil)  in  a  large  saucepan  untU  milk  is  scalding  and  butter  melted. 
Slowly  stir  in  farina  or  bulgar  wheat,  stirring  constantly,  until  thickened,  5  to  8  minutes. 
Remove  from  heat,  stir  in  honey.   Set  aside  to  cool  slightly.   Beat  eggs  with  electric  mixer 
until  thick  and  lemon  colored.    Slowly  beat  in  milk  mixture.    Pour  into  a  lightly  greased 
13x9  inch  pan.   Bake  at  350  degrees  F.  50-60  min  or  until  knife  inserted  near  center  comes 
out  clean.   Cool  about  10  minutes.   Dust  with  cinnamon.   Cut  into  diamond  shaped  pieces. 

Ella  Magruder  '75,  Assistant  Professor  Dance /Theatre  Arts,  Amherst,  VA 


R.G.R.  Sundae 


1/4  c.  butter 

1/4  c.  brown  sugar 

1/4  c.  151  proof  rum 


1/4  tsp.  cinnamon 

sliced  bananas  and  cherries 


Mix  together;  light  with  match.    Cool  slightly  and  pour  over  vanilla  ice  cream. 
Raymond  Ruff.  11  (daughter  Susannah  '94)  Fairfax,  VA 


Brazilian  Bananas  (for  4) 


3  Bananas 

1  tbsp.  rum  (optional) 

11/2  tsp.  dry  instant  coffee 

browned 


3-4  oz.  of  non  dairy  topping 

(such  as  Cool  Whip) 
2  tbsp.  shredded  almonds. 


Dissolve  the  coffee  in  2  tbsp.  boiling  water,  add  the  sugar  and  cool.   Peel  bananas  and  slice 
into  4  sherbet  glasses  Sprinkle  with  rum  (if  desired).  Add  the  coffee  mixture  to  the  non- 
dairy  topping  and  blend.    Cover  the  bananas  with  the  coffee  flavored  topping,  sprinkle 
with  the  shredded  almonds.   May  be  served  chilled  or  at  room  temperature. 

Allen  HusztU  Associate  Professor  of  Music,  Lynchburg.  VA 
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Favola 

Ideal  for  picnics/buffets. 

1  pint  cottage  cheese 

1  can  of  pineapple  chunks  (drained) 

1  container  of  Cool  Whip  (thawed) 

1  package  of  gelatin  (cherry/strawberry-pink  or  Itme-green) 

Combine  cottage  cheese,  pineapple  and  cool  whip.   Mix  in  gelatin.   Chill  in  refrigerator  for 
about  an  hour.  Keep  on  ice  of  served  at  a  picnic. 

Lauren  Van  Tyle  '94.  Katonalx  NY 

Sweet  Briar  Sorbet 

2  packages  frozen  raspberries 
1/2  c.  creme  de  cassis 

1/2  c.  red  currant  jelly 

You  may  thaw  berries  and  strain  to  remove  the  tiny  pips.  Put  ingredients  in  blender/food 
processor  and  blend.  Pour  into  glass  container  and  place  in  freezer.  After  setting  (about  2 
hours)  process  again  and  return  to  freezer.   Mixture  willstay  at  serving  consistency  almost 
indefinitely  in  freezer.    Serve  a  dollop  over  sliced  fresh  mangoes  or  other  fruit  or  serve 
over  vanilla  ice  cream. 

Ouida  Bayfield  (daughter  Heather  '94)  Fairfax,  VA 


Seven  Minute  Icing 

3  unbeaten  egg  whites  2  c.  sugar 

4  tbsp.  cold  water  1/2  tsp. .  cream  of  tartar 
11/2  tsp..  vanilla 

Place  all  ingredients  except  the  vanilla  in  the  top  of  a  double  boiler,  over  rapidly  boiling 
water  and  beat  with  an  electric  mixer  at  high  speed  until  thoroughly  blended.   Beat 
constantly  for  7  minutes.  The  mixture  should  turn  snow  white  and  be  very  flufiy.  Add  to  it 
1  1/2  tsp..  vanilla  and  beat  1/2  minute  more. 

Ann  Richards  "84,  Media  Resources.  Sweet  Briar.  VA 
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Plum  Pudding  Sauce 
An  Old  Sweet  Briar  House  Recipe 

Yolks  of  3  eggs 

3  c.  sugar 

1  c.  butter 

wine  or  rum  to  taste 

Cream  butter,  add  beaten  eggs  and  sugar.  Cook  in  double  boiler  until  thick.  Season  to  taste 
with  wine  or  rum. 

[Mattie  Patteson  became  the  manager  of  the  Faculty  Dining  Room  at  Sweet  Briar  in  1906.] 

Mattie  Patteson.  Manager,  Faculty  Apartment  Dining  Room,  Sweet  Briar,  VA 


Almond  Joys 

Mix  2  1/2  c.  coconut  and  3/4  c.  hot,  light  Karo  Syrap.   Let  cool  in  refrigerator  several  hours. 
Melt  12  oz.  package  chocolate  chips  and  1/2  bar  of  wax  in  top  of  double  boiler.   Shape 
coconut  in  Almond  Joys.   Put  almond  on  top  of  each.   Dip  in  chocolate  and  let  cool  on 
waxed  paper, 

Becky  Seagle  (daughter  Keena   '95)  Receptionist,  Dean's  OJJice,  Amherst,  VA 


Orange  Caramel  Fudge 

2  c.  dark  brown  sugar  grated  rind  of  one  orange 

1/2  c.  cream  1  tbsp.  butter 

1/2  tsp..  soda 

pinch  of  salt 
1  c.  chopped  nuts 

Boil  sugar,  cream  and  soda  to  soft  ball  stage.  Test  in  cold  water.  Remove  from  heat,  add 
butter,  orange  rind  and  nuts,  pinch  of  salt.  Beat  until  thick;  pour  on  buttered  platter,  cool 
and  cut  into  squares,  or  drop  by  teaspoonfuls  onto  buttered  surface. 

Maxine  Gamer,  Wallace  E.  Rollins  Emeritus  Professor  of  Religion,  Liberty,  NC 
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Peanut  Butter  Marshmallow  Fudge 

18  oz.  jar  smooth  peanut  butler  1  c.  brown  sugar 

7  1/2  oz.  jar  marshmallow  fluff  dash  of  salt 

2  c.  sugar  3/4  c.  milk 

Combine  peanut  butter  and  fluff.   Mix  together  thoroughly  and  set  aside.   In  saucepan 
combine  rest  of  ingredients,  boU  5  minutes.   Remove  from  heat,  add  peanut  butter  mixture. 
Pour  into  oblong  pan  and  let  set  until  firm. 

Lois  Cutting  (daughter  Kim  '93)  Guilford.  VT 


Hush  Htunanuhs 

1  stick  margarine  1  large  box  regular  Crispix  cereal 

1  bag  butterscotch  chips  1  bag  powdered  sugar 

20oz.  peanut  butter  1  large  Hefty  bag 

Mix  margarine,  chips  and  peanut  butter  in  large  pan  until  melted.  Add  cereal  and  mix 
thoroughly.  Toss  with  powdered  sugar  in  a  large  plastic  bag  until  aU  pieces  are  coated. 

Lee  Carroll  '87.  Rosemont.  PA 


Cereal  Snacks 

1  1/2  c.  brown  sugar  3  c.  cheerios 

1  c.  light  com  syrup  2  c.  rice  chex 
1/2  c.  butter  or  margarine  2  c.  com  chex 

dash  of  salt  2  c.  wheat  or  bran  chex 

2  tsp.  cinnamon  1  c.  Spanish  nuts 

Simmer  first  4  ingredients  on  low  burner  for  2  minutes;  stir  continuously.   Add 
cinnamon.  Pour  over  cereal;  mix  well.  Cool  on  waxed  paper. 

Alice  Hogg  SeneJJ,  Academy,  Madawaska.  ME 
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Bishop's  Cake 


3  eggs  well  beaten 

1  c.  granulated  sugar 

1  1/2  c.  sifted,  all-purpose  flour 

11/2  tsp.  baking  powder 

1/4  tsp.  salt 


1/4  lb.  semi-sweet  chocolate 

2  c.  coarsely  chopped  walnut  meats 

1  c.  coarsely  cut-up  dates 

1  c.  halved  candied  cherries 


Combine  eggs  and  sugar;  beat  well.   Sift  dry  ingredients  together.   Cut  chocolate  size  of 
lima  beans:  add  with  nuts  and  fruits  to  flour  mixture;  and  fold  into  egg  mixture.   Pour  into 
a  9  1/2x5  l/2x  2  3/4  inch  greased  loaf  pan  with  bottom  lined  with  waxed  paper.  Bake  1 
1/2  hours  in  a  moderate  oven  of  325.   Serve  like  fruitcake.  When  done,  the  cake  feels  hard 
and  you'll  think  it  is  unfit  to  eat,  but  let  cool  and  slice  with  a  very  sharp  knife. 

Christine  C.  Faulconer,  Amherst.  VA 


Apple  Cake 


7-8  Ig.  delicious  apples  (peeled  and  sliced) 
3-4  tsp.  cinnamon 


5  tbsp.  sugar 


Mix  and  set  aside. 


1  1/2  c.  sugar 
4^gs 

1/2  tsp.  salt 

2  1/2  tsp.  vanilla 


3  tsp.  baking  powder 

3  c.  flour 

Juice  of  one  orange 


MLx  then  slowly  add  1  c.  oO. 

Grease  and  flour  a  tube  pan.   Put  thin  layer  of  batter  in  bottom  then  apples-alternate 

layers  ending  with  apples  Bake  at  350  for  1  3/4  hours. 

Ellen  Lenz  (Mrs.  George  Lenzj  Amherst,  VA 


FRIDAY,  DECEMBER  31.  1880 

l^ery  coCd.    I  got  up  Cater  than  usuaC  it  zuas  so  coid.    'Mamma  gave  me.  my  first  piece  on  tfiz  harp 
"Come  e  betto. "  Tapa  Brought  Watch  in  the  house  and  Cet  him  [ay  By  the  fire.    It  has  Been  freezing 
aldday.   The  end  of  the  OCd year. 
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QvUck  Cake 

1  c.  self-rising  flour 

1  c.  sugar 

1  tsp..  vanilla 

legg 

1  c.  milk  or  skim  milk  or  cream 

(put  egg  in  1  c.  measure  and  fill  up  to  a  1  c.  mark  with  milk) 

Preheat  oven  to  350  degrees. 

Melt  2-3  tbsp.  butter  or  margarine  in  an  8x8  or  9x9  pan  so  that  bottom  and  sides  of  pan  are 

covered. 

Mix  ingredients  at  least  4  minutes  on  medium  speed,  then  pour  batter  into  buttered  pan 

bake  for  35  minutes. 

Bonnie  Kestner,  Professor  of  Physical  Education,  Sweet  Briar.  VA 


Chocolate  Clouds 

3  c.  flour  1  c.  butter 

2/3  c.  cocoa  2  e^s 

1/2  tsp..  baking  soda  2  tsp.  vanilla 

1  c.  sugar  2  c.  chocolate  chips 

1  c.  brown  sugar  8  oz.  mini-marshmallows- 

frozen 

Mix  flour,  cocoa,  and  baking  soda.  Set  aside.   Mix  sugars  and  butter  until  creamy.  Add  eggs 
and  vanilla.  Add  flour  and  chocolate  chips.  Take  approximately  a  table  spoon  of  dough 
and  wrap  around  3-4  marshmallows  to  form  a  ball.  Bake  at  400  for  8-10  minutes,  (do  not 
over  bake).  Remove  from  oven  and  let  cool  2  minutes  before  removing  from  pan. 

DeniseJ.  Jones.  '94  Lynchburg.  VA 
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Chocolate  Mousse  Torte 


8  oz.  semi-sweet  chocolate 
1  tbsp.  Instant  coffee 
1/4  c.  boiling  water 
8  oz.  separated  eggs 

Preheat  oven  to  350  degrees. 

10  servings  or  4  field  hockey  players. 


2  1/2  tsp.  vanilla 

fine  bread  crumbs 

1  1/2  c.  whipping  creme 

1/4  c.  sifted  confectioner's  sugar 


Put  chocolate  into  top  of  couble  boUer.  Add  coffee  dissolved  in  water.   Cover  and  cook  over 
very  low  heat  stirring  occasslonally,  until  melted  and  smooth.   In  seperate  bowl  beat  9  egg 
yolks  until  thick.   Gradually  beat  In  sugar  untU  lemon  colored.   Slowly  beat  chocolate  into 
eggs  and  add  1  tsp.  vanilla.  In  another  bowl  beat  egg  whites  until  stiff  then  fold  (has  to  be 
folded)  egg  whites  Into  chocolate  mixture  slowly  until  blended.  Butter  and  dust  9  inch  pie 
plate  with  bread  crumbs  and  fUl  with  mousse  until  at  edge  of  pie  plate,   (refrigerate  the 
rest).  Bake  mousse  at  350  for  25  minutes,  turn  oven  off-leave  mousse  in  for  another  5 
minutes.  Cool  on  wire  rack=  the  middle  sinks  to  form  a  pie  shell,  pour  refrigerate  mixture 
Into  shell  and  chUl  for  two  hours.    Beat  whipping  creme  with  remaining  vanilla  and 
confectioner's  sugar  and  spread  over  pie.  Bon  Appetit! 

Ms.  Shannon  Kuehlwein  '86,  Werton,  MD 
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THE  MOST  USUAL 
WEIGHTS  AND  MEASURES 


a  pinch 
1  tablespoon 
4  tablespoons 
8  tablespoons 
12  tablespoons 

1  cup  of  liquid 

2  cups  of  liquid 
4  cups  of  liquid 
2  pints  of  liquid 
4  quarts 

8  quarts 

16  ounces     = 


1/8  teaspoon  or  less 
=      3  teaspoons 

1/4  cup 
=      1/2  cup 
=      3/4  cup 
=      1/2  pint 
=      1  pint 
=      1  quart 

1  quart 

1  gallon 

1  peck  (ie.,  apples) 
1  pound 


TABLE  OF  SUBSTITUTIONS 


INGREDIENT 

baking  powder 

butter 


chocolate 


cream 


flour 

(for  thickening) 

flour 


herbs 
honey 

milk 


yeast 


QUANTITY 

1  teaspoon  double-acting 

1  cup 

1  square  unsweetened 

1  cup  coffee  cream 

1  cup  heavy  cream 

1  whole  egg 
1  tablespoon 

1  cup  all  purpose 
1  cup  cake  flour 
1  cup  self-rising 

1  tablespoon  fresh 

Icup 

1  cup  fiesh  whole 

1  cup  whole  milk 

1  cup  sour  milk 

1  cake  compressed 


SUBSTITUTE 

11/2  phosphate  or  tartrate  or 
1  /4  teaspoon  baking  soda  plus 
1/2  cup  buttermilk  or  sour  milk 

1  cup  margarine 

7/8  to  1  cup  hydrogenated  fat  plus 

1/2  teaspoon  salt 

7/8  cup  lard  plus  1/2  teaspoon  salt 

3  tablespoons  cocoa  plus 

1  tablespoon  shortening 

3  tablespoons  butter  plus 
7/8  cup  milk 

1/3  cup  butter  plus 
3/4  cup  milk 

2  egg  yolks 

1/2  tablespoon  cornstarch  or 

2  teaspoons  quick-cooking  tapioca 

1  cup  plus  2  tablespoons  cake  flour 

7/8  cup  all  purpose  flour 

1  cup  flour,  omit  baking  powder  &  salt 

1  teaspoon  dried 

1  to  1  1/4  cups  sugar  plus 
1/4  cup  liquid 

1  cup  reconstituted  nonfat  dry  milk 
plus  2  teaspoons  butter 

1  /2  cup  evaporated  milk  plus 

2  teaspoons  water 

1  tablespoon  lemon  juice  or  vinegar 
plus  sweet  milk  to  make  one  cup 

1  package  or 

2  teaspoons  active  dry  yeast 


Table  of  Equivalents 


Food 

apples 

Qtiantitv 

1  medium 

bread  crumbs 

3  to  4  slices  bread 
1  slice  bread 

cabbage 

1  pound 

cheese 

1  /4  pound 

cherries 

2  cups  pitted 

crackers,  graham 

15  crackers 

crackers,  soda 

16  crackers 
22  crackers 

cranberries 

1  pound 

cream,  whipping 

1  cup 

dried  raisins,  currants 

1  pound 

dates 

I  pound 

dry  beans 

I  cup 

eggs 

5  medium 

flour 

lemon 

macaroni,  spaghetti 

noodles 

nuts,  peanuts 

peanuts,  chopped  halves 

walnuts,  chopped  halves 

onion 
orange 

rice 

rice,  precooked  1  cup 

sugar,  brown 

confectioners' 

granulated 


8  medium  egg  whites 
12-14  medium  egg  yolks 

1  pound  sifted 

1 

1  /2  pound 

5  ounces 

4  1/4  ounces 

3  3/4  ounces 

4  1 II  ounces 
3  1/2  ounces 

1  medium 

1 

1  cup 

2  cups  cooked 

1  pound 
1  pound 
1  pound 


Yield 

1  cup  sliced 

1  cup  dry  crumbs 
3/4  soft  crumbs 

4  cups  shredded 

1  cup  shredded 

1  quart 

1  cup  fine  crumbs 

1  cup  coarse  crumbs 

1  cup  fine  crumbs 

3  to  3  1/2  cups  sauce 

2  cups  whipped 

3  cups,  seedless 

2  1/2  cups,  seeded 

2  1/2  cups,  chopped 

2  1/2  cups  cooked 

1  cup 
1  cup 

1  cup 

4  cups 

2  to  3  teaspoons  juice 

4  cups  cooked 

1  cup 

1  cup 
1  cup 

1  cup 

1  cup 

1/2  cup  chopped 
1/3  to  1/2  cup  juice 

3  1/2  cups  cooked 

2  1  /4  cups  firmly  packed 

3  1/2  cups  sifted 
2  1/4  cups 


/  /J  X     ^ ' 
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